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WHY SHOULD THE 
VITAMIN C CONTENT 
OF FRUIT 

AND VEGETABLE JUICES 
BE STANDARDIZED? 


Because nutrition reports disclose that— 


* Vitamin C deficiencies exist 
throughout the country’ 


Proof of deficiencies among adults and children. 
You should know these facts!* Diet surveys from Maine 
and Vermont, New York, Illi- , 
nois, New Mexico, ¢ regon, West 
Virginia, and Texas show a defi- 
nite patternof inadequate vitamin 
C intake. These studies covered [ty ptt ny 

Spongy, swollen gums 

symptomatic of scurvy 


grade school and high school 


children, c« rllege men and women. 


From these studies* of dietary habits and physical condi- 
tions there is considerable proof that many of the chil- 
dren and adults covered by survey have actual, phy sical 


symptoms of vitamin C deficiency. 


Infantile scurvy. Scurvy* occurs, even today, among 
infants who are artificially fed. Fortunately the disease 
may be cured by the adminis- 
tration of vitamin C. How 
much more sensible it ts to 
prevent it by supplying these 
bottle-fed infants with the 
daily allowance of 30 milli- 
grams of vitamin C as recom- 
mended by the Food and 
Nutrition Board of the Na- 
tional Research Council for 


Symptoms of infantile 
scurvy ore fretfuiness and 


children under one year of 


ve 
as \- feor of being touched 


These bottle-fed infants, unless receiving a pediatric pre- 
scription containing vitamin C, are largely dependent on 
supplemental ascorbic acid which they receive from fruit 
or vegetable juices. Unless fortified with vitamin C many 


ROC H E Pure, 


* Scurvy has not disappeared 


from the United States* 


of the processed juices may not supply these babies with 


adequate quantities of this essential element. 


position 


nfantile scurvy 


What can be done? Because of the increasing evidence 
that American diets are deficient in vitamin C, leading 
nutrition experts believe that processed fruit and vege- 
table juices, on which the public is so reliant for its sup- 
ply of this necessary vitamin, should contain the “Vital 
Ingredient.” 

rhe Vital Ingredient of any processed fruit or vegetable 
juice is a dependable and adequate supply of vitamin C. 
You can give your juice this ingredient by standardizing 
its vitamin C content. The processing is simple and the 
new low cost of ascorbic acid makes juice standardiza- 
tion more attractive than ever. 

With ascorbic acid available by the tons at extremely 
modest cost fruit and vegetable juices can have a stand- 
ardized vitamin C content for the better protection of 
the nation’s health and well-being. 

*Statements are based on documented reports. References on request. 


Illustrations after photographs in The Vitamins in Medicine by Bicknell 
and Prescott, Third Edition, published by Grune & Stratton, Inc., New York. 
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BORN IN FRANCE 1949 
BUILT in FRANCE by : . . . Now at it's best 


MAISON FREDERIC FOUCHE 


Pierre CARVALLO ° Maison Frédéric FOUCHE 


Consulting Engineer Please write Food Machinery Department 
Licensee : 1 a 7, Route de Saint-Denis 
24, Villa Dupont directly, to : 


LA COURNEUVE (SEINE) 
PARIS 16° (FRANCE) FRANCE 
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SWIFT'S ADHESIVES 
FOR PROFIT 





Want more profit from your Canning Operations? 


produce a complete line of canning adhesives 


... without replacing present equipment, 
or building a new plant, 
or even hiring more people! 


e Check your adhesive. That’s where some profit 
opportunity lies. Because the adhesive is one of 
the controls that govern your rate of production. 
And production is profit. Obviously, the more 
production your present setup will give, the 
more profit you will earn. 

Therefore, speed and strength of tack of your 
adhesive are vital. Your adhesive must do much 
more than just “‘adhere’’. 

Swift’s high speed resin Lap End Pastes are 
made for optimum efficiency at production-peak 
levels. And what’s more, they give a rust in- 


hibited lap as well! Swift’s 23 adhesives plants 


for the most specific applications— prompt, cour- 
teous, and authoritative service throughout the 
United States and Canada. 

Be sure your Pick-up, Lap End and case seal- 
ing adhesives are helping your profit. Call your 
Swift Adhesive Specialist for all your adhesives. 
Or write for additional details to Swift & Com- 
pany, Adhesive Products Department, Chicago 
9, Illinois. 


WITH THESE ADHESIVE PRODUCTS 


RESINS ANDO RUBBERS IN EMULSION OR SOLVENT 


ORY, LIQUID AND FLEXIBLE ANIMAL GLUES © LIQUID DEXTRIN ADHESIVES 
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COVER PICTURE: Dried fruit packing — one 
of the world’s oldest preserving operations 
—hes gone modern today. Not only are 
packing operations mechanized, but mechani- 
cal dehydration is replacing the sun as dry- 
ing agent. Our front cover shows part of 
the plant of Santa Rosa Co-op Dryer, with 
the automatic dipping unit at left and the 
dehydration tray spreaders at right. For more 
pictures of dried fruit operations, turn to 
the Sunsweet Growers article starting on 
page 28. 


FEATURES 


Still Frozen—Six Days From a Freezer ae hnbite salla 
Libby, McNeill and Libby receives shipments of 
frozen food piggy-back with liquid nitrogen as the refrigerant 


cross-country 


Dried Fruit Processing and fee Is Highly Mechanized in 
New Sunsweet Plant 

Mechanical dehydrating system is 

plant of Sunsweet Growers, Inc 


Heraldsburg, Calif 


used at 


Puerto Rico Cannery Packs 100 Tons of Prime Tuna Daily for U.S. Trade 30 
National Packing Co., Ponce, Puerto uses machinery and methods 
developed largely by California fishing industry 


Producing Frozen Meat With Assured Uniform Lean Content 
Rigid standards on raw material enables Somerville Dressed Meat 
Co. of Boston to specify fat percentage. 


More Variety in Flexible Packaging 


New materials are used by food processors to ‘make better packages 
as seen in flexible package competition 


Marketing Preserves and Gourmet Foods 
Cobbs Fruit Co., Miami, Fla., markets its preserves in serve-yourself 


cupboards in five southern states 


Books for Processors 
Reviews of several new books and a list. of standard reference vol 


umes for the food processors library. 


EDITORIAL: Tell Your Customers, Processed Foods Are Waste-savers .. .74 
One of the basic selling points of processed foods is used only 
rarely by many processors. 


PECIAL DEPARTMENTS 


Business News Letter Food Technology ..........58 
Food Merchandising ..... 61 
Industry News een Se 


Western Canner/Packer News 66B 


Letters from Readers ........12 
Crops/Packs/Markets/Prices 

Suppliers News 42 
Raw Products eee. 47 
New Siitinmennpnesittil bi ate Coming Events Calendar ... .73 
.56 The Editor's Page ..........74 


Association Activities .......68 


New Products and Packages 


Revolution in the tomato processing industry is beginning 
in the West, as machines take over peeling tables . . . new 
slicing machine and new packaging machinery brings 
standardization and automation to mid-West potato chip 
Field peas are frozen by Arkansas processor. 


In the Next Issue: 


plant 





Weed ANGELUS can cLoseR 
bla 


MODEL 40P-MSLF SEAMER MODEL 50P 
SEAMER 





MODEL GOL SEAMER MODEL 10P SEAMER 





ANGELUS 


Sanitary Can Machine Company 


WRITE TODAY Cable Address *Angelmaco”’ Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 
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[7 BUSINESS NEWS LETTER 


EPA. CEE EE RR oetaity dedicated to serving conned, dry, frozen, glassed food processors 


November 1959 


American food habits have changed sharply in the last half century, 
USDA studies reveal. Although per capita consumption of fats and sugars has 
gained since 1909, the over-all intake of calories has declined from about 
3,600 to 3,200 per day, on the average. The reduction has largely been achieved 
through declining consumption of grains and potatoes. In the fruit and vege- 
table categories, major gains have been recorded by tomatoes, citrus fruits, 
green and yellow vegetables. Usage of other vegetables and fruits, however, has 
tended to become less per capita. Protein consumption has declined slightly and, 
in addition, we now secure relatively more of our supply from meats, poultry and 
fish, and from dairy products, and relatively less from cereals and flour. 





Liguid nitrogen may be the double-bladed tool which makes piggy-back 
shipments of frozen foods easy, and at the same time assures holding of the 
products at zero or below. Test shipments by Libby, McNeill & Libby from 
California to Illinois have been entirely successful, although cost details 
haven't been revealed. The development is reported on in an article in the 
November issue. 








Nonfat dry milk, which for years was almost entirely a product sold 
for remanufacturing purposes, has become & consumer item of consequence. Ten 
years ago, USDA reports, only 2 million lbs. from 4 total pack of 682 millions, 
went into retail-size containers. In 1948, the consumer pack was 170 million 
lbs. out of 1,690 millions. In a decade, thus, the retail pack has grown from 
less than one-third of one per cent of the total to over 10 per cent. 








Coffee breaks are the rule among well over half the workers of America, 
Pan-American Coffee Assn. reports. Some 27 million U. S. workers of all types 
pause for refreshment at least once during the working day (in addition to lunch 
time). Two-fifths of industry's employees take 15 minutes at a break, another 
two-fifths, 10 minutes, and the balance, something less than 10. Three-fifths 
do not leave their desks or ordinary places of work. 





Food industry profits are up in the first half of 1959 over the like 
period of 1958. Forty-one major food manufacturers reported a net income of 
$192 millions the first six months of this year, contrasted with $182 millions 
from January to July of 1958. The gain was 6%. The second quarter of 1959 
also showed gains over both the first and second quarters of 1958. 





Building programs underway or recently completed have been announced 
by many food packers. Bloch & Guggenheimer, Inc., Long Island City, N. Y. is 
building a new warehouse and tripling the capacity of its brine tanks. The 
Duncan Coffee Co., of Houston, Tex., announced a $3 million expansion program 
which includes a new coffee roasting plant, office building and transportation 
facilities. Campbell Soup Co., Camden, N.J. will construct a poultry processing 
plant in Morgenec, Md. Borden Foods Co., New York City, will construct a $300,000 
food processing plant at Grafton, N. D., for production of instant whipped potato 
flakes. Wesson Oil and Snowdrift Co., will build a new $500,000 plant at Memphis, 
Tenn. Chun-Wong Corp., has completed a frozen Chinese food plant in Compton, 
Calif. J. A. Folger and Co., will build a new $23 million coffee roasting plant 
in New Orleans. The Frito Co. will put a New Era instant potato plant in oper- 
ation this month at Rogers City, Mich. Southern Packing Co. is adding to its 
Baltimore, Md., plant, a one story plant for its "Appleberry” sauce. 
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ANCHOR HOCKING ENGINEERING 18 
THE PROMISE OF PROGRESS 


Engineering is a dedication at Anchor Hocking. Engineering is 
Anchor Hocking’s foundation...and its future, too. It reaches 
into every phase of Anchor Hocking’s operations. It’s engineering 
that includes the development of new and better products through 
research. It includes high manufacturing standards and rigid 
quality controls through plant engineering. And it includes the 
creation of improved packaging line operations through engineer- 
ing field service. Food packers know from years of experience that 
they can depend on Anchor Hocking for carefully engineered 
glass containers, closures, sealing equipment and packaging 
service. So contact an Anchor Man now! Anchor Hocking Glass 
Corporation, Lancaster, Ohio. 


ANCHOR HOCKING fs 





In footballs...and lug cap seals 


Live rubber can take it 


The resilience of live rubber is vital to endurance — 
whether it’s the endurance of a football or the shelf 
life of your lug-capped product. 


Only Crown lug caps give you the benefits of live 
rubber rings: longer shelf life, better sealing despite 
minor glass flaws, easier opening and closing. For 
positive sealing, your best choice is Crown. May we 
have the opportunity to discuss, or provide you with 
more details? 


for cans + crowns - closures - machinery 


EY CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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IT’S luffCoat HI-GLOSS FINISH 


that positively resists SCUFFING - FROST - WATER - HEAT 


Make your 
own comparison 








Here's the toughest, most beautiful finish of them all! It's a 
special finish that protects the appetizing colors on your label 


—makes your label stand out in the store and in the home. WRITE MUIRSON 


LABEL CO., INC. 


Ideal for al] packages where scuff, frost, water or heat resist- 
for label samples 


Fv eler-et-Mel-1-)be-¥e)(-3Mn | Lob adeMbbehd-T-leler-tebelenl 
Plants in: 
San Jose, Calif. 


Speciali2®=™ LABELS “S35 





#2 LETTERS FROM READERS 


Likes Yearbook 

We just received our initial copy— 
the Yearbook Number—of Canner/ 
Packer magazine. Let me extend my 
compliments on this comprehensive 
listing, which I am sure will be useful 
to everyone in the packaging industry. 

BERNARD KRAUSS 

W. Braun Co., 300 N. Canal St., Chi- 
cago, Ill. 


Inquiry About NFDA 

I have read with a gread deal of in- 
terest your articles from time to time 
referring to the National Food Distrib- 
utors Association. I would appreciate 
very much if you could furnish me 
with their home address so that I can 
contact them regarding member lists 
and conventions. 

Any assistance which you can give 
us in gaining this information will be 
greatly appreciated. 

SHELDON S. BASLOE 
President, Herkimer County Cheese 
Co., State & Caroline, Herkimer, N. Y. 


e The NFDA was recently transferred 
to the offices of the Byrne Marcellus 
Co., 332 §. Michigan, Chicago, Ill. 
The Byrne Marcellus Co. is a firm 
that manages a number of associations 
——Ed. 


Who Cans Chickpeas? 

We are interested in obtaining a list 
of all the U. S. canners of chickpeas. 
If you have a book listing all the can- 
ners, we should appreciate your ad- 
vising us. 

L. DELANNOY 
President, Delano Corp. of America, 
111 Wall St., New York 5, N. Y. 


e We sent to Reader Delannoy our 
list of chickpea canners. Since we 
might have missed someone, if any 
reader is interested in supplying chick- 
peas, he is invited to write to Reader 
Delannoy direct—Ed. 


Potato Prices Are New 

I would like to have packers prices 
for frozen french fried potatoes over a 
period of about the last two years, 
both retail and institutional sizes. 
Would you be kind enough to furnish 
me with this information? 

A. O. SAULSBURY 

Saulsbury Bros., Inc., Ridgely, Md. 


e Unfortunately the potato prices 
were just added to the list of prices 
only recently. We were able to send to 
Mr. Saulsbury the prices on July 1 


12 


and August 1, which appeared in the 
August and September issues of CAN- 
NER/PACKER and which (as are all 
prices) are the averages of several 
packers who send us their price lists in 
confidence—Ed. 


Likes Market Page 

When I received my July issue of 
the CANNER/PACKER, I immedi- 
ately turned to page 36 and read the 
market report. 

I was certainly glad to see that you 
have resumed printing a list of prices 
for canned foods. You would be sur- 
prised at how much information a list 
such as this gives us. 

In fact, we always consider it one 
of the most important parts of your 
magazine. The information is well 
worth the subscription price. 

Just wanted to let you know that 
we like what you have done. 

FRANCIS A. SEUFERT 
Francis A. Seufert and Co., Dallas, 
Oregon 


e We were very glad to get Mr. Seu- 
fert’s letter. He was one of many 
packers who wrote in during the past 
months urging us to undertake this 
price reporting service. We are a long 
way from being satisfied with the re- 
sults to date, but we do hope that by 
the first of the year we will have a 
smooth running operation — thanks 
mostly to the hundreds of packers who 
are sending us their price letters on 
a confidential basis—Editor. 


More Comments on Proposed 


Raw Products Institute 
. in regard to the proposed Raw 


Products Institute . . . I think that it 
would be very well if we continued to 
consider this idea, and when our Na- 
tional Canners Raw Products Com- 
mittee meets in Milwaukee this fall, it 
would be discussed at length there, 
and it is quite possible some excellent 
ideas might come up that could be 
used to further this idea. 
WILLIAM E. Hays 

Gerber Products Co., 445 State St., 
Fremont, Mich. 


© | firmly agree that raw products 
officials need recognition in manage- 
ment teams; they need to be informed 
as well as to inform the rest of the 
team. 
Georce R. MANNING 

Raw Products, Consumers Packing 
Co., Lancaster, Pa. 


® As you know, or can certainly sus- 
pect, we in the mushroom iadustry are 
in a unique position relative to our 
raw product. We certainly have our 
raw product procurement problems, 
however this problem is probably in- 
teresting only to us in the mushroom 
business. I doubt if our problems 
would be of concern to other product 
procurers. 

I can appreciate that some packers 
would find a great deal of interest in 
an Institute as described, and I feel 
that certain vegetable and food pack- 
ers would have problems in common. 

A. T. PRATT 
Kennett Cannnig Co., Kennett Square, 
Pa. 


® My own feelings on this proposal is 
that if such an institute were limited 
to crops for canning and freezing, it 
would duplicate the raw products ac- 
tivities of state and national canners’ 
associations. However, if all proces- 
sing crops are included, the institute 
might serve a useful purpose in pro- 
viding opportunity for “cross-pollina- 
tion” of ideas. For that same reason, 
however, a national meeting of the 
proposed institute should not be held 
in connection with the National Can- 
ners or Freezers conventions where 
emphasis should necessarily be limited 
to canning or freezing crops. 

M. P. VERHULST 
Executive Secretary, Wisconsin Can- 
ners Assn., Madison, Wis. 


® Your suggestion that an organiza- 
tion of raw products men be formed 
is of interest to me. It seems, however, 
that the field is pretty well covered 
with the existing organizations in our 
area. 
CaRL ROBERTSON 

Eugene Fruit Growers Assn., Eugene, 
Ore. 


Yes, Sir! There Is a 
Yearly Report on Commodities 


The Danish Association of Whole- 
sale Grocers in Copenhagen has ex- 
pressed interest in obtaining a yearly 
report regarding the market in the 
United States for dried fruits, nuts, 
canned fruit and rice. The association 
is especially interested in information 
on production, harvest, prospects for 
the coming harvest, prices and export 
for these products. It was thought that 
your magazine may publish such re- 
ports for one or more of the items 
mentioned, and if so we would greatly 
appreciate to be informed, if we may 
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Pickles looK so good in glass. . . 


~~» 


Duraglas containers are available in a full range of sizes. Shown here 
are a pint refrigerator jar No. C-4091 and a quart jar No. C-4595 


Guard the precious flavor of your delicious pickles 
by packaging them in Duraglas® Jars 


Sparkling glass containers are airtight 
and moisture-proof so that nothing 
gets in and none of the wonderful flavor 
and aroma gets out. And clean, clear 
Duraglas containers constantly display 
their colorful contents 


Duraglas containers that safeguard 
pickles and hundreds of other fine prod 
ucts are made by Owens-Illinois. Their 
development reflects the same forward 
looking imagination and research that 
goes into all Owens-Illinois products. 


DURAGLAS CONTAINERS 


AN @ PRODUCT 


So look to Owens-Illinois for the finest 
in complete glass packaging —the right 
containers for your products, metal or 
plastic closures, fitments, label designs 
and shipping cartons imprinted with 
vour sales message. Call today. 


Owens-ILLINoIS 


GENERAL OFFICES + TOLEDO 1, OHIO 





pass on your name and address to the 
Danish Association behind the inquiry 
so that they can contact you directly 
in the matter. In case there is any price 
on such reports, kindly let us know so 
that we can pass on this information 
to the party in Denmark 

P. VINTHER 
Asst. Commerical Attache, Consulate 
General of Denmark, 17 Battery Place, 
New York 4, N. Y. 


e The Yearbook Number, issued late 
in September contains most of the in- 
formation needed by Reader Vinther 


There Is No Relation Between Price Cuts 


Your editorial “Take Your Time 
About Cutting Your Prices” points 
out something that should be very ob- 
vious to food processors if they would 
study the excellent summary statistical 
information that is freely available in 
published form. In short, there is no 
correlation between lowering of prices 
and movement. Perhaps the univer- 
sity economists in major food-packing 
states should spend some time on this 
angle. 

Not very academic, admittedly, but 
factual nevertheless, we made an eight 
year study by months of the following 
factors 

1). Inventory first of month 

2). Shipments for month 

3). Average market quotations as 

published by trade publication. 

The eight year survey shows AB- 
SOLUTELY NO RELATION be- 
tween price and movement. In periods 
when the market was the highest, 
shipments were the highest and the 
totals for the years do not show that 
a low market situation increased the 
total movement of kraut 

Brokers know this fact, 
“There's always more promotion (dis- 
tributor) on a rising market than a 
falling market.” We know that distrib- 
utors go to a system of frequent tiny 
orders when supplies are abundant and 
this increases handling costs all along 
the line compounding the already un- 
happy condition 

At the heart of the matter is the 
belief that unit costs really drop sig- 
nificantly when a pack increases in 
size. In this way, the raw product 
exerts an apparently large influence on 
the market. Actually, increased raw 
product supplies do not automatically 
create a consumer demand. Food 
prices in the main are really low and 


simple 


so frequently loss leader featured that 
the consumer buys what she wants or 


is MADE TO WANT BY PROMO- 
TION and not what price influences 


her to buy. 
When raw product is cheap, glass 


In addition, of course, each of our 12 
monthly issues contains price quota- 
tions and advanced information on 
production in marketing outlook, in 
the “Crops / Packs / Markets / Prices” 
de partment—Ed 


Does Anyone Have an Old 
Copy of Canner and Freezer? 
We subscribed to the Canner and 
Freezer and wish to bind our copies 
for 1958. Unfortunately we have lost 
Vol. 12, No. 2 (July 21, 1958) in cir- 


culating it. We would appreciate it 


William R. Moore 


tin and labor and the rest do not 
also get cheap. This seems to be de- 
liberately overlooked. The information 
I have listed above is on kraut. Con- 
sider this—for a 100,000 bu pickle 
intake an operator might be able to 
have a cost that would be reduced by 
about 40 cents per bushel if he couid 
double that intake in the same equip- 
ment and station. This could be equiv- 
alent to only a maximum saving on 
intake costs of about ISc per case. 
And yet it is not uncommon to read 
trade reports and hear about situations 
in such periods which show a 45 to 
60c per case reduction. Clearly the 
man is giving away glass, labor, eating 
up his depreciation funds and can- 
nibalizing his financial setup 

When one realizes that it happens 
that in periods of abundant raw prod- 
uct, consumer demand DOES NOT 
increase; that costs do not really de- 
crease as much as believed and a panic 
type whirlpool downward results; that 
distributors do not promote as hard 
or order as large; and that the raw 
product is the tail wagging the dog 
one fails to understand why food pro- 
cessors do not wake up and do a 
better job of budgeting annual intake 
to sales ability. 


very much if you would send us a 
copy of this number, as we are anxi- 
ous to have our volume complete. 
MarRGIT MONSTAD 
Librarian, Fiskeridirektorates, Biblio- 
tek, Postboks 189, Bergen, Norway 


e Unfortunately, in the merger of 
Canner and Freezer with Food Packer 
and Western Canner and Packer, all 
extra copies of Canner and Freezer 
were discarded. If a reader has a copy 
of this issue and no longer wants it, 
we invite him to send it along to us or 
directly to Reader Monstad—Ed. 


and Sales 


The tradition is hurting us, “the 
crap game” approach. “I'll have a 
bumper intake while the rest do not.” 
Plant pathologists, better transporta- 
tion of raw products and other fac- 
tors have stepped in to equalize raw 
product supplies. Crop failures are 
gradually being researched out of 
existence and our processors must 
wake up or shut up. 

So then the food processor reluc- 
tantly says, “OK, I'll try this ‘promo- 
tion’ stuff everybody tells me I ought 
to do.” Naturally suspicious of it, he 
takes a flyer and gets burned. He 
doesn't even treat advertising, mer- 
chandising, publicity and sales promo- 
tion as the delicate art it really is. And 
remember that today TWO BILLION 
DOLLARS A YEAR are being spent 
for food advertising alone, not to men- 
tion the other competition for the con- 
sumer penny. Advertising and related 
subjects are not to be meddled with 
lightly. The word “promotion” is dirty 
in the food industry today because it 
has been so badly mistreated. In fact, 
to many folks “promotion” immediate- 
ly brings to mind “cut price.” Fact is, 
it has only come to mean that because 
of bad treatment. Take the amount of 
time that one spends in figuring out 
a new plant setup, buying cans, glass, 
hiring a new man and quadruple that 
and burn a lot of midnight oil worry- 
ing about “communication” thru ad- 
vertising methods and the approach 
would be more successful. Too often, 
a food processor writes out a check 
and hopes to “buy” a place in the 
mind 

1 am for promotion—the “worried 
over” carefully tested, creep before 
you run type that really returns $1.50 
for every $1.00 spent. Otherwise, kiss 
your bucks goodbye boys 

You can’t get a short letter out of 
me on this subject, sorry. 

BiLt Moort 
Secretary- Treasurer, 
Packers Assn. Inc., 
Oak Park, Ill 


National Kraut 
202 S. Marion St., 
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The educated dieter 
who helps sell 
products containing sugar 


It may surprise dieters to 
learn that sugar can help 
them stick to their guns 


Here’s how the new Sugar 
advertising gets this across: 


Controlling weight is 
simply a matter of 
controlling appetite 


Nothing satisfies appetite 
as fast as sugar, and 
products containing sugar— 
including canned goods 





How sugar can help you 
Saal stick to your diet 





The girl with the fruit cocktail in this Sugar 
Information ad helps tell 80 million Americans 
all 3 reasons for including sugar in the diet: 
to satisfy appetite, to provide quick energy, and 
to enhance flavor. In addition to being informa- 
tive, this ad is designed to sell more sugar and 
products containing sugar! 














— =a me ee — SUGAR INFORMATION, INC. 


New York 5, New York 


SUGAR means sucrose (both beet and cane) 
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Only Morton offers you 


Morton ‘999" Salt is the highest purity salt commer- 
cially available everywhere in the United States. ‘999' is 
a low price, premium grade salt entirely free from bit 
ter calcium and magnesium compounds that can 
distort flavor. Morton ‘999" is always 99.9% clean, pure 
sodium chloride, exceptionally low in the trace metals 
copper and iron. 

What's more, '999' quality never varies from ship- 
ment to shipment whether you buy a bag or a carload. 

Morton also offers you high purity ‘999’ Salt in handy 
tablet form. You get tablets that are always the exact 
weight, size and blend you require for accurate flavor 
control. 

Morton combination tablets are precision made to 


the right salt, in any form- 


your exact requirements. You can order Morton Salt 
blended in unvarying amounts with ascorbic acid... 
spices... citric acid... sulphur...M.S.G.... calcium 
chloride and other flavoring agents. Tablets come in 
10-grain to 400-grain sizes. 

Morton offers a complete line of tested and approved 
dispensers to help you reduce labor costs, eliminate 
waste and assure better flavor control through accu- 
rate dispensing of seasonings and preservatives. 
Technicians are available to help you select and install 
the dispenser or brinemaker best suited to your needs 
... to assist with initial use and provide regular follow- 
up maintenance to assure efficient, trouble-free opera- 
tion that saves you time and money. 


All dispensing and brinemaking devices are serviced by 
Scientific Dispensing Co. Division of Morton Salt Company. 
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and dispensing service to meet your special needs 


The amazing Flocron Liquid Dispenser works elec- Write today for more information! 


mot sntrols permit \ + dial’ the 
am | j ingre sie nts requ red iecasiaae We'll be happy to send you more 
0 unit or mune Can be information about high purity 
eT a nT Morton ‘999° Salt... the Model E. 
Brinemaker...Flocron Liquid 
The Salt Tablet Depositor automatically deposits sal Dispenser... Bulk Salter Machine 
tablets in as many as 700 cans a minute. Guarantee¢ or the Salt Tablet Depositor. 


The Morton Model-E Brinemaker is specially des ( i ; 
0 produce up to 800 gals. of brine per hour from re , 
999’ Salt. ce-wé storage tank 
needed need for cost tdowns for cleaning out 
sludge or impurities. ys 
4 y* 


The Bulk Salter Machine dispenses salt, sugar, M.S.G., INDUSTRIAL DIVISION | 
other seasonings in dry form. Serves up to 400 r\\ 
er mir 1 is present, no seasoning we 
and supervised by 


. ae : Dept. CP11, 110 No. Wacker Drive, Chicago 6, Illinois 
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TAKING GUESSWORK OUT OF PACKAGING DECISIONS 


These top equipment engineers could 
be working on your packaging projects 


Want an objective analysis of your present packaging 
operation ? These crack equipment engineers will come 
into your plants and give you a complete report, plus 
recommendations. This is part of a Fibreboard program 
designed to help you make the best possible packaging 
decisions. 

Today you can get expert help in market analysis, 
structural design, graphic design, package testing, and 
equipment engineering just by calling Fibreboard. Spe- 
cialists in these fields will work with you, your package 


consultant, or advertising agency whenever you like. 


This new, broader concept of packaging service can 
help you find new ways to package your products better, 
more efficiently, at lower cost. Use it. And when your 
packaging decision is made, let Fibreboard produce your 
folding cartons and shipping cases in the West's largest, 
most modern facilities. 


Phone or write today for all the help you want! 


het FIBREBOARD 


PAPER PRODUCTS CORPORATION San Francisco 














for superior 


color, flavor 
.. and texture . 


...use Cerelose dextrose sugar in your canning formulas. dextrose sugar will help you turn out a product with the 
America’s leading canners know how this simple, natural sparkle, freshness and eye appeal consumers prefer. 


sugar will protect the quality of their fine foods. 





Time and again, it has been shown that the color of For technical assistance in adapting the food en- 
dextrose-packed foods is more natural, more appealing hancing properties of Cerelose to your needs, call 
than when packed with other sweeteners. on our technical representatives. Backed by many 

The superior osmotic pressure of Cerelose yields a years of food processing experience and a wealth 
better-looking pack; fruits stay firm with uniform texture. of firsthand data gathered from canneries through- 
out the nation, the man from Corn Products can 
show you how Cerelose will improve your next 
pack. Contact our nearest sales office or write direct. 


The mild sweetness of Cerelose does not overwhelm 
natural fruit flavors, rather it enhances them and brings 
out their true qualities. 











Whatever your packing problem may be, Cerelose 


CERELOSE dextrose sugar 


Other fine products for the Canning Industry: REX” and GLOBE” Corn Syrups 


PRODUCTS SALES COMPANY 17 BATTERY PLACE, NEW YORK 4, N.Y. 
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A really significant advance in canning technology calls for patient minds eager to explore 


every possi! 


been 


} 


tions! 
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on your can bags 


/ 


/ 


it means your tin cans are protected from rust 


Sat: We ad :lgaebs oc-| matt) Me lalall eli colmmiaMmer-lammel-(ef-Mlalalielic-morelale(-Jar-t-ldlelammeii-loreliele-ldlelamelmuart-) amelam 2elels 
tin cans by inactivating the corrosive action of oxygen and moisture. The chemical slowly 
vaporizes from the paper and forms an invisible protective film around the tin cans to prevent 
corrosion. It also dissolves any moisture that may condense on tin cans due to temperature 


cycling, rendering the moisture non-corrosive 
Ask your supplier for Ferro-Pak treated can bags; prevent damage to tin cans from moisture. 


B® Comvvell: 
SA (,YOMWELL paper company 


180 North Wabash Avenue - Chicago l, Illinois « DEarborn 2-6320 
ifacturers of: Papers (impregnated + Coated * Lamu ed * Re ble) « Bags « Sacks * Liners « Covers 
(Single and multiwall construction, using all types ver or protect all types of products.) 
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Do Be ES 
PREFER THE puriTy oF Diamond Flake” Salt 


@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 
The high uniform purity (99.95%) of Diamond ‘‘Flake’’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 
If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio « St. Clair, Mich. + Jefferson Island, La. 
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Dehydrated Adhesive 
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REDUCES CASE SEALING COSTS 


Aqua-Flakes are high quality liquid glue that has been 
dehydrated. They give lowest possible cost wherever 
volume is large. Only the water has been removed. 
Only the water has to be replaced. Simply by mixing 
the flakes into water 

Aqua-Flakes eliminate the problems of old-fash- 


ioned cold water solubles and cookup dextrines. No 


lumping. No changing characteristics due to heating, 
cooking, storing. No evaporation and bodying up. 
No wasted batches. 
Aqua-Flakes film smoothly 
cellent coverage. They are used in combining, lami- 
nating, heading and wrapping, tube winding, etc. 
Contact your nearest National office for information. 


Tack fast. Give ex- 


¢ 


ADHESIVES DIVISION 


STARCH and CHEMICAL 


CORPORATION 
750 Third Avenue. New York 17 
Washtenaw Ave., Chicago 32 


O11 
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GARDEN VARIETY MULTIPACK 


One of nature’s perfect multipacks; 
string-opening split-apart, 
custom formed to fit contents... 
Valle lel -m=) 4 ey-laler-lelis feature 
(grows with contents). 

Man’s multipackaging; less perfect, 
but making ‘progress. . ’ 
Container Corporation, 
in the multipackaging 

field from the start . . . enriching 
its growth with innovations ; 
in structure, machinery and 
surface design . . . for widest 
product application. 


CONTAINER CORPORATION OF AMERICA 


Chicago, Illinois 


CCA 


FOLDING CARTONS 
. SHIPPING CONTAINERS 
‘ SEFTON FIBRE CANS . 
PLASTIC PACKAGING 


The tin can— 
still the best 
food container 
after 150 years 
of successful 


use! 


4 


aN 


omy {9 


HO 


“And the best tin cans, 
more than 8* out of every 10, 


are made with Straits Tin from Malaya! 


No other food container combines 

all the advantages of the tin can. 

It is nontoxic, long lasting, easy to 
handle, and attractive. It is light, 

strong and economical. The tin can has 
won and held the complete confidence 


of customers 


You can depend on a reliable supply 
of Straits Tin—world’s standard for 
quality and uniformity—from 


sizable reserves 


*Based on US. Bureau of Mines statistics for 1954-58 average 


MALAYAN 


THE MALAYAN TIN BUREAU \= TUS PORWS ask us to send you TIN NEWS. 


: . J yon a free monthly letter. it will 
Dept. 491, 1028 Connecticut Ave., Washington 6, D.C. < —-7 - Seap pon uated on Gn euante. 
¢ |=: = 3] prices, new uses and applica- 


euatau tions. Write today 
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LIBBY Vice President, 
William Mitchell 
(left) hands over 
the first box of fro- 
zen cauliflower to 
Jakob Isbrandtsen, 
president of Is- 
brandtsen Steamship 
Lines, W. L. Morrison, 
inventor of Lique- 
freeze, and A. J. 
Hoefer, Libby vice 
president. The ship- 
ment of frozen foods 
made the trip from 
Sunnyvale, Calif., to 
Chicago. . . 


Still Frozen — Six Days 
from a Freezer 


Insulation plus liquid nitrogen 


permits long piggy-back shipments 


The trailer looked almost like any 
other trailer. Pulled up at the dock of 
Continental Freezers, Inc., in Chicago, 
it held the second commercial ship- 
ment ever made of frozen food cooled 
by liquid nitrogen. It might have been 
hauling bananas—or furniture. It had 
no gasoline engine for a compressor. 
Nor did it have the conventional re- 
frigerating equipment inside. But it 
had traveled without an attendant from 
the Sunnyvale, Calif., plant of Libby, 
McNeill and Libby, “piggy- back” 
aboard a flat car. And in Chicago, the 
thermocouples placed at the most vul- 
nerable points for heat damage, 
showed an temperature of 
-17° F. 

Six days before, on October 1, 1959 
the trailer built by Fruehauf Trailer 
Co., and fitted out by the Haskelite 


average 
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Corp. for Liquefreeze Corp., was 
loaded from the Libby refrigerated 
warehouse in Sunnyvale. The temper- 
ature at loading was 0° F. 

The frozen food (broccoli, brussels 
sprouts, cauliflower, snap beans, in 
retail packs) was loaded into the spe- 
cially insulated interior. The insulation 
was foamed plastic material sand- 
wiched between ¥% in. plywood panels. 
This box was spring-loaded in the 40- 
foot trailer. Once packed, with ther- 
mocouples at all corners, and between 
each of the eight insulated sections, 
the insulated box within the trailer 
body was closed with an insulated 
door. The rear doors of the trailer 
were swung shut. 

Then, into a vent in the top of the 
truck, the liquid nitrogen was in- 
jected. The nitrogen, from the Linde 


Co., of the Union Carbide Corp., 
arrived in a tank truck and some 4,000 
liters (at 6c per liter) was poured into 
the trailer. 

Initial temperature was estimated 
at -40° F. This is a mere fraction of 
the temperature depths the liquid ni- 
trogen method can reach. According 
to Willard Morrison, the inventor of 
the Liquefreeze method, foods have 
been frozen at a -300° F. (Absolute 
zero is -459.4° F.). 

Patents for the Liquefreeze method 
are held by the Liquefreeze Corp., a 
subsidiary of Isbrandtsen Co., Inc., 
owners of American-flag ships. 

Libby, McNeill and Libby officials, 
who have worked for twenty years 
with Mr. Morrison on a method of 
super-freezing foods, were present at 
the unloading of the second commer- 
cial shipment. (The first shipment had 
come in unheralded on a test run sev- 
eral days before.) The potential of 
the radical new method was discussed. 

1. The immediate advantage is to 
allow the long shipments of frozen 
foods by piggy-back. In many _ in- 
stances, a running gas engine isn't 
allowed on a flat car. When a piggy- 
back shipment can be made, an oper- 
ator must be provided. 

2. Subsequent developments may 
find shortcuts in the entire distribution 
system. The cost of initial sharp-freez- 
ing fruits and vegetables may become 
part of the cost of refrigerated ship- 
ment to the warehouse. One applica- 
tion of liquid nitrogen could drop 
temperatures more rapidly than con- 
ventional sharp - freezing equipment 
within the body of the over-the-road 
truck. No cost figures were mentioned 
by Libby officials. However, they in- 
dicated the cost of refrigerating the 
trailer shipment was high, since more 
nitrogen was used than was needed. 

3. The new frozen food code, which 
has been adopted by the Association 
of Food and Drug Officials of the 
United States, calls for shipments at 
0° F. or lower. While a “gentleman's 
agreement” may keep strict enforce- 
ment away for a few more years, 
eventually a fool-proof system may 
be needed to insure an acceptable 
temperature at arrival. Such a system 
could well involve a sealed container 
frozen by the Liquefreeze method, 
and an extra bottle of liquid nitrogen 
for emergencies. Longer trips would 
require more nitrogen and lower 
temperatures, but no more equipment 
or different packages. 

4. Finally, the entire trip from 
packer to retail store display freezer 
might be made in the same sealed con- 
tainer, if there were only a few days 
from freezing to store delivery 





Dried Fruit Processing and Packing Is 
Highly Mechanized in New Sunsweet Plant 


Automation applied at Healdsburg, Calif., to dehydration, size-grading, 


washing, processing. Inspection is still done by hand 


Like other branches of the process- 
ed food business, the dried fruit in- 
dustry of the United States has made 
major progress toward automation in 
the last half century 

This becomes dramatically evident 
when the new Healdsburg, Calif., plant 
of Sunsweet Growers, Inc., 1s con- 
trasted with the original establishment 
operated by the cooperative at Healds- 


burg starting in 1917 


Fruit Delivery Speeded Up 

When the industry was young, the 
fruit was hand-picked, sun-dried, then 
packed in burlap bags and leisurely 
delivered to the packing house by 
horse and buggy or by one of the 
pioneer makes of trucks. Today the 
fruit is more and more being harvest 
ed by shaking the tree and catching 
the fruit from around it by means of 
a specially developed catching frame 

After harvesting, the crop now is de- 


posited in field boxes or bulk bins, 
and is delivered to the dehydrator 
At Healdsburg, this means the new 
Santa Rosa Cooperative Dryer, a 16- 
tunnel operation of tilt-up construction 
which is located on 2'2 acres directly 
next door to the Sunsweet plant 

The dryer is a completely mecha- 
nized operation. The arriving fresh 
fruit is washed and given a hot-water 
dip in an automatic 6-ft. Garrans dip- 
per, lodged in a steel shed. A con- 
veyor system picks up the fruit, and 
discharges it on the drying trays 


Modern Dehydration Method 
These are fed into the dehydration 
tunnels, through which they travel on 
wheeled racks while gas-heated air is 
forced through and around the fruit 
by large mechanical blowers. The air 
flow is counter-current—the incoming 
fruit is met by air carrying a heavy 
load of moisture picked up from the 


ONE OF TWO SIZE-GRADERS, which sort prunes into various counts-per-pound, is examined 


by Donald Mitchell 
the Healdsburg plant superintendent 
through the dehydrater 


8 


(left), field superintendent 
Fruit is handled by these large units after it is put 
See front cover for one view of dehydration equipment 


for three counties, and George Vellutini, 


trays further down the line. 

As the fruit is brought down to 
the desired moisture content of ap- 
proximately 20°, it comes out of the 
tunnels, and is freed from the trays 
by a mechanical scraping unit. The 
trays then are inverted, and the fruit 
is discharged into 1'2-ton bulk bins. 

The bins, standing on short legs, 
are picked up by powered fork lift 
trucks and transported into the Sun- 
sweet plant, while the trays go back 
for another load of fresh fruit. The 
trucks readily move into the plant, 
since its concrete floors are level with 
The old prune plants were 
make it easy to load 


the ground 
elevated to 
from them into 
they usually had wooden floors, which 
were strong enough to support the 
small hand-trucks then used for in- 
terior transportation 


railroad cars—and 


New Handling Facilities 

As the dried fruit enters the plant, 
operations are sharply different from 
those of the past. It used to be the 
practice to store the prunes in large 
bulk bins, but today the 1'2-ton port- 
able bins are the storage units as well. 

The fruit, coming in in these con- 
tainers, is put over a twin size-grading 
installation—two 10-unit shaker-screen 
graders with a combined capacity of 
hour These grade the 
prunes into sizes ranging from the 
much-desired Imperials, running only 
15 to 20 prunes to the pound, down 
to the 122-and-smaller grade disposed 
of entirely for manufacturing pur- 
poses. A scavenger unit attached to 
the equipment makes sure that no 
fruit is left behind in the conveyor 
tracks or on the bin tops 


20 tons an 


Processing and Packing 

As the fruit falls through the per- 
forations in the grading screens, it is 
again caught in the 1'2-ton bulk bins, 
which are picked up by fork lift 
trucks and either moved to the proces- 
sor or to the storage area. The latter 
is capable of holding up to 9,000 tons 
of fruit in bin form 
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The prunes destined for immediate 
packing out are delivered in their bins 
to four inspection lines. Here pneu- 
matic dumpers pick up the containers 
and discharge their contents on to 
wide picking belts, where a total of 
48 trained women inspectors check 
the product for defects. Rejects are 
deposited in a center lane. 

A conveyor takes the acceptable 
fruit and elevates it to a blending sta- 
tion, where two or three size-grades 
may be joined together to make the 
range required for a given order. The 
mixed lot then drops to a water con- 
veyor, which floats its fare to the 
perforated fin-lined interior of a novel 
stainless washer developed by 
the Sunsweet engineering staff. This 
large horizontal tunnel whirls in a 
water bath, and handles 18 tons. 

Next comes a new and modern 
prune processor. In the conventional 
plant, the prunes are parboiled in a 
processor which cleans and softens 
them, and also brings them to the 
moisture level desired today—one con- 
siderably higher than that of the past. 
In the Sunsweet plant, the old-type 
processor is replaced by a new steam 
unit, where the fruit is softened and 
cleaned, and moisture added, under 
pressure and with unusually accurate 
control as to time, temperature and 
moisture. Pumps deliver the charge to 
this equipment, and also carry off the 


steel 


processed stock 


Packing Out 

Like the old-time plants, No. 31 
at Healdsburg is a bulk establishment. 
Its output is in the form of 25 and 30 
lb. fibre shipping cases, rather than in 
1 and 2 Ib. retail cartons. However, 
modern methods have replaced the 
old-time hand operations here, also. 

The fruit is discharged over a de- 
watering unit, passes across a short 
inspection belt, and then drops into the 
hopper of mechanical case-packing 
equipment. The filled containers then 
move to automatic box gluing and 
sealing machines, the entire packaging 
operation going on at the rate of 
1,200 boxes an hour. The finished 
pack is then stacked on a cooling plat- 
form until the proper temperature is 
reached, after which it is picked up 
on pallets and shipped or warehoused. 


Part of a Program 

The new Healdsburg establishment 
of Sunsweet Growers is the latest of 
plants erected by the San 
cooperative since the 
end of World War II. Others include 
No. 3 at Gilroy, No. 7 at San Jose, 
No. 28 at Corning, and No. 39 at 
Yuba City 


five new 
Jose (Calif.) 


& Apricot Growers Assn. Growers of 
the state formed Calif. Prune & Apri- 
cot Growers Information Bureau in 
1915, and in the same year others 
formed Calif. Peach Growers, Inc. 
The prune and apricot group became 
a cooperative packing organization in 
1917, and in 1932 it acquired the 
peach cooperative as well. Today Sun- 
sweet handles from 60,000 to 75,000 
tons of prunes a year, plus a good 
share of the cut dried fruits of Cali- 
fornia. 

Eyvind M. Faye is president of the 


organization, and Theodore O. Kluge 
is executive vice-president and general 
manager. Frank M. Shay is chairman 
of the board. Other staff officials in- 
clude C. D. Owens, sales and advertis- 
ing manager; George Songer, field 
dept. manager; John D. Cantoni, de- 
velopment manager; T. K. Miller, pro- 
duction superintendent; Robert Johan- 
sen, export manager; Charles Mc- 
Names, traffic manager; and G. K. 
Schrader, dehydration department 
manager. At Healdsburg, George 
Vellutini is plant superintendent 


bulk bins of prunes on to these four inspection lines, where 48 women inspectors will watch 
for defects when the packing season is at its height. 


AFTER INSPECTION, and blending of several sizes into one when necessary, the fruit is 
washed in the stainless steel reel pictured here (lower view). Checking the equipment is John 


Leverton, one of the Sunsweet engineering staff. 


Sunsweet Growers, Inc., is the pres- 
ent name of the former Calif. Prune 
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Puerto Rico Cannery Packs 100 Tons 
Of Prime Tuna Daily for U.S. Trade 


Mainland methods 


are transplanted 


to the Caribbean 


By HAROLD N. UNDERHILI 


The production of canned tuna by 
National Packing Co., Ponce, Puerto 
Rico, is an example of how the tech- 
nical skills developed in one part of 
the world can successfully be trans- 
planted to another 

One hundred tons of fish a day are 
canned in the Commonwealth plant. 
The raw stock is delivered in frozen 
form, either by company-owned or 
private live-bait craft or by refriger- 
ated Japanese freighters. All of it has 
been caught in the Pacific Ocean, and 
has been transported to the processing 
establishment through the Panama 
Canal and across the Caribbean. 

On receipt, the application of trans- 
planted techniques begins. National 
Packing Co. was originally owned by 
South Pacific Canning Co., but was 
acquired three seasons ago by Van 
Camp Sea Food Co., Terminal Island, 
Calif. The machinery and methods 
used, therefore, are largely those de- 
veloped by the California fishing in- 
dustry 

The fish in the round are defrosted 
in warm brine and the viscera re- 
moved in the conventional butchering 
operation. The quantity to be process- 
ed at once is then transported to the 
precooking department, while any 


LINE OF A DOZEN BUTCHERS, working ovt- 
doors under a roof, remove viscera from in- 
coming tuna ofter the fish has first been 
thawed (upper scene). The average tuna re- 
ceived at Ponce weighs 25 Ibs. Preparation 
and processing methods are similar to those 
employed in mainland canneries. 


TWO HUNDRED AND FIFTY WOMEN elimi- 
nate skin, fins, bones and dark meat, after 
the tuna has first been precooked (lower 
view). The loins are then carried on stainless 
steel belt conveyors to mechanical filling 
equipment, also a development of the U. S$ 
mainland tuna canning industry. 
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CANS ARE DELIVERED from an American Can 
Ce. subsidiery at Bayamon, near San Jvan 
and about 70 miles from Ponce. On arrival, 
they poss through Albertoli unscramblers, 
which turn them right-side up and feed them 
on to woven-wire belting which will carry 
them to mechanical filling equipment (top 
view). 


surplus is removed to a sharp-freezer 
so it can be stored for later handling 
The cooked fish next is wheeled to the 
preparation department, where 250 
women employees strip off the skin, 
fins and dark meat, leaving the four 
useable loins. 

Cans, meanwhile, have been deliver- 
ed to the plant over tortuous mountain 
roads from the Bayamon plant of 
Puerto Rican Can Co., a subsidiary of 
American Can Co. An Albertoli un- 
scrambler feeds them to sterilizing 
equipment, and then to the mechani- 
cal can filling machinery. Canco clos- 
ing machines apply the lids, the prod- 
uct is retorted in outdoor units, and 
the finished pack is then labeled and 
packed mechanically into fibre ship- 
ping cases made by Puerto Rico Carib- 
bean Container Corp. 

Then, just as in mainland plants, the 
cases are palletized, and the pallets 
picked up by powered fork-lift trucks 
and carried to the warehouse. About 
$1.5 millions worth of finished mer- 
chandise is usually in storage, awaiting 
transportation to mainland markets 
aboard freighters operated by Isbrandt- 
sen and other lines 

Finally, again applying techniques 
developed by the parent company, by- 
products are produced from the mate- 
rial eliminated in the preparation 
work. The company has a meal and 
oil operation, and is currently moving 
into the field of pet nutrients, with a 
catfood pack enriched with vitamin A. 

Thus the techniques of processing 
tuna developed over the last half-cen- 
tury in California plants have been 
wedded to the Puerto Rican “Fomen- 
to”"—the drive to make the Common- 
wealth a prosperous industrial com- 
munity—in a most successful manner. 


CHICKEN OF THE SEA tuna, canned and la- 
beled, is mechanically filled into fibre ship- 
ping cases for warehousing, and for eventual 
shipment to mainland United States markets. 
These are half-pound flats, chunk style, pack- 
ed 48 to the case (middie scene). 


AFTER CASES ARE SEALED, they are stacked 
on pallets and the latter are picked up by 
powered fork-lift trucks for the short journey 
to the warehouse. Once more this is a trans- 
planted technique, methods used being simi- 
lar to those found in modern mainland can- 
neries (bottom picture). 
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<OWERVILLE DRESSED MEAT g 


‘elf 


MAX LAMPERT of Boston was not content with the way Nature makes cows. Some were too 
fat, others too lean. Processors could not make uniform products with such raw materials, he 
felt. So he established Somerville Dressed Meat Co., a firm dedicated to making up for 
Nature's shortcomings. His firm's job is that of .. . 


Producing Frozen Meat with 
Assured Uniform Lean Content 


Techniques used are standardized raw 
material, mechanized handling of cuts 


By KENNETH A. ANDERSEN 


You can push a button or change a 
formula these to control the 
quality of a great many manufactured 
products. But whdn it comes to quality 
control of livestocks neither buttons 
nor formulae seem Very’effective. Just 
how to turn out an animal on the hoof 
with so much fat and so much lean 
has, so far, never been determined. 


days 


It’s true that a great deal has been 
done in the poultry industry by selec- 
tive breeding but applying those princi- 
pals to beef animals would be pain- 
stakingly slow. And then it could be 
that such work is no longer necessary 

One man who has come up with a 
highly workable idea is Max Lampert, 
a Boston boner. Mr. Lampert had 
given a good deal of thought to such 
a possibility during the years he con- 
ducted a slaughtering business. He ob- 
served that, like the proverbial bad 
apple, whenever carcasses of sub- 
standard quality were boned, effi- 


ciency, profits and quality all slump- 
ed 

If only one quality were accepted, 
he figured, he could automatically 
eliminate a great deal of trouble. And 
if that quality was consistently high, 
he figured further, he would have a 
fairly rigid system of control. 

So Max Lampert gave up a profit- 
able slaughtering business and set out 
to prove his theory. He contacted his 
supply sources and contracted for only 
that beef which would meet his rigid 
specifications. Some sources could 
furnish only 50 weekly, some more. 
But with one quality coming over the 
receiving dock, he could, tailor make 
whatever he shipped out. 

When an inferior carcass did come 
through, it was rejected. Thus the key 
man in the operation became the re- 
ceiving foreman. He has the whole say 
on what shall pass and on him rests 
the success of the entire operation. 

Mr. Lampert standardized his op- 
eration by taking a typical carcass of 
the type in which he proposed to spe- 
cialize. He boned it and sent those cuts 
and trimmings which he considered 


typical to a commercial laboratory. 
From this, he had a fairly good idea 
of what he might expect from similar 
cuts. 

Armed with the lab’s report, he set 
up a mechanized boning line able to 
keep like pieces — consequently like 
lean content—together all the way to 
the packing station. Customers’ orders, 
unless large enough to warrant a full 
day’s production, are not filled from 
the boning line. The entire production 
is made up, code marked as to per- 
centage, and sent to a freezer plant. 

With lean content of selected cuts 
well established, making up reserves 
of various percentages is merely a mat- 
ter of mathematics. If a 60-pound box 
containing 75% lean beef is wanted, 
it can be filled entirely with that type 
cut, filled half and half with 70% 
and 80% lean count or any other com- 
bination resulting in 75%. 

Laboratory tests showed this system 
to be accurate to within one or two 
percentage points. Should a lot fail to 
come up to the percentage required, 
say 80%, the entire lot is dropped to 
the next interval, in this case, 75%. 


One tenth of each lot sent to the 
freezer is sampled and sent to the 
laboratory. Boxes are selected at ran- 
dom by personnel employed at the 
freezer who drill five cores into each 
box. With the report in, the lot is 
ready for distribution. 

Potential customers are spread 
throughout the country. While the 
greatest concentration of beef slaugh- 
ter is in the big mid-West packing 
cities such as Chicago, Omaha, and 
Kansas City, the re-processors of 
beef are found from dog food manu- 
facturers in Michigan, to the makers 
of frozen tacos in Southern California. 


The only rule, if it is a rule, seems 
to be that the re-processors of meats 
are located according to population. 
The greatest number are found in the 
metropolitan complexes of New York- 
Boston-Philadelphia, and of Milwau- 
kee-Chicago-Gary. 

Many of these concerns are small 
ones, since the entire field of frozen 
and canned specialty items is still in its 
early years. However, it is the field that 
has shown the most astounding 
growth patterns, of late. 

Max Lampert indicates that there is 
plenty of room for competition in a 
field where today he is nearly alone. 
There is interest, demand, and more- 
over, a necessity for quality control in 
processing beef. There are many can- 
ners and processors today who can 
only speculate on what the lean con- 
tent of their supplies will be. Those 
days are over for customers of Somer- 
ville Dressed Meat Co 
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CUTS FROM HIND QUARTERS move 
through window from storage and 
first conveyor on their way to trimming 
and packing departments in this early 
operation at Somerville. All intra-plant 
transportation is handled by belt con- 
veyors, to eliminate waste and ineffi- 
ciency. 





TRIMMERS BONE MEAT, but also sepa- 
rate cuts on the basis of lean con- 
tent, as an essential part in the firm's 
quality contro! system. Boned meat 
and the bones travel by separate con- 
veyors, and the latter are packed in 
100-Ib. boxes for sale to suitable ovt- 
lets. 


BEEF IS PACKED in polyethylene-lined 
boxes, each filled to 60-!b. mark. 
The film liner is then drawn over the 
contents, and the cases are closed, 
strapped and shipped to the freezer. 
Each case contains meat whose lean 
content varies within strict limits, and 
thus customers can be supplied exact- 
ly the percentage of lean and fat 
their operations require 


ak” 
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NUTS. Supplied to Eaton and Eustis Co. by 
the Dobeckmun Co., a Div. of the Dow 
Chemical Co., whose Richard Seigle created 
the design. Gravure printed cellophane 
overwrap, supplied in rolls. (Merit Award— 
Cellophane sheets and rolls and Merit Award 
—Dry grocery and “snack items.) 


DATES. Designed and produced for Valley 
Date Gardens by Flexible Packaging Div., 
Continental Can Company, inc., K cellophane 
overwrap printed by gravure. Supplied in 
rolls. (Merit Award—Cellophane sheets and 
rolls.) 


BREADED SHRIMP. Produced for Sea Pak 
Corp. by Reynolds Metals Co. Basic design 
by Gerald Stahl, revised by Reynolds & Sea 
Pak. .00035” aluminum foil laminated to 
25 Ib. bond, printed by gravure. (1st Award 
—Frozen foods and 2nd Award—Foil, sheets 
and rolls.) 


PEANUTS. Produced for Peanut Products Com- 
pany by Milprint, Inc. Jointly designed by 
customer and Milprint Design Studios, Glenn 
Sontag, art director. 2 mil polyethylene 
printed by gravure. Supplied as rolls. (Merit 
Award—Polyethylene sheets and rolls and 
Merit Award—Dry grocery and ‘snack’ 
items.) 


PALICAKE AND WAFFLE MIX. Produced for 
the Quaker Oats Co. to its design by the 
American Bag and Paper Co. 50-ib. super 
calendered coffee bag and 40-ib. natural 
kroft. Letterpress printed bags. (1st Award— 
Paper bags and 1st Award—Non-frozen pre- 
pared or convenience foods.) 


CEREAL. Produced for Kellogg Co. to their 
own design by Reynolds Metals Co. Aluminum 
foil wax mounted to tissue. Heat sealable. 
Supplied as unprinted rolls. (2nd Award— 
Non-frozen prepared or convenience foods.) 


FROZEN VEGETABLES. Made for Safeway 
Stores by Milprint, Inc. Design by Walter 
landor and Assoc., adapted by Milprint. 
2 mil polyethylene, flexographically printed 
in 5 colors. Supplied as rolls. (Merit Award 
—Polyethylene sheets and rolls and Merit 
Award—Frozen foods.) 





- Nuts 9. Potatoes 

. Dates 10. Fickes 

. Shrimp 11. Chips 
Peanuts 12. Coffee 

- Pancake 13. Meat 

. Cereal 14. Lobster 

. Vegetables 15. Cheese 

. Dried Beef 


Further information on the packaging ma 
terials used on products in this section con 
be obtained by checking item number and 
mailing to CANNER /PACKER, 59 E. Monroe 
Chicago 3, ill 


Name 
Company 


Address 


DRIED BEEF. Made for Armour and Company 
by Milprint, Inc. Design by Associated De- 
signers. Pouch, (front) cellophane / 2 mil 
polyethylene .00035” foil, (black) cello- 
phane / 2 mil polyethylene. Gravure printed 
in 6 colors. (Merit Award—foil bags and 
pouches.) 


FROZEN PROCESSED POTATOES. Produced 
for Ore-ida Potato Products, Inc. to its own 
design by Bemis Bro. Bag Co. 3 mil white 
opaque polyethylene bag, printed flexo- 
graphically in 4 colors. (2nd Award—Ffrozen 
foods and Merit Award—Polyethylene bags 
and pouches.) 


‘E yon 
Tater rakes 

# ANSTANT 
Mashed 


POTATO FLAKES. Produced for Citrus Corp 
of America of their own design by Arkell 
and Smiths. Laminated amber glassine liner. 
super calendered white kraft outer, printed 
by letterpress. Redesigned sift-proof bag bot- 
tom. (2nd Award—Paper bags.) 
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POTATO CHIPS. Designed and produced for 
Artie’s Food Products by Dixie Wax Paper 
Company. Duplex bag — super calendered 
opaque woxed sulphite outer, waxed glass- 


Pre-print waxed bags.) 


More Variety in Flexible Packages 


Winners of food awards in annual contest of Flexible Packaging 
Assn., show trends in color printing and in product protection 


ANCIER packages at the National Flexible Packaging Assn. com- 
petition came from fancier materials. Complicated three-layer lami- 
nated packaging material has been perfected and high-speed machinery 
for handling it on production lines has been developed. Some of the 
materials in use as packages were evident in the competition. Many 
more are in the testing stages, according to the hints of packaging 
men. 
The new materials allow for new packaging techniques which are 
rapidly being devised or adopted by food processors. This was evident 


by the number of foods in “foreign” packages at the 4th national contest 


e Water loss or absorption is a factor in most dry or frozen foods 
Inner foil pouches for dry cereals and ice cream bars indicated the de- 


velopments in this area of product protection 


e Printing techniques on flexible packaging materials showed highly 


perfected reproductions of the product in color half-tones 


Ihe judges for the event were R. J. Conway of Fisher Foods, Inc., 
Cleveland, Ohio; L. B. DeForest, American Rack Merchandiser Institute, 
Chicago, Ill.; Scott Detrick, Scotty’s Markets, Louisville, Ky.; Carl 
Wagner, Associated Merchandising Corp., New York, N. Y.; R. E 


Wilson, Fuller, Smith and Ross, Inc., Cleveland, Ohio 


—_ 


® 


- wi 
COFFEE. Produced for Safeway Stores, Inc. 
by American Bag and Paper Corp., whose 
Robert Frankenberger created the design. 
50 Ib. super calendered coffee bag bonded 


to pliofilm. Letterpress printed. (2nd Award 


liner. Gravure printed. (Ist Award— 
—laminated and extrusion coated bags.) 
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FROZEN MEAT PRODUCTS. Supplied to Ex- 
celsior Quick Frosted Meat Products, Inc. by 
Reynolds Metals Co. Boilable pouch, .00035” 
aluminum foil 2 mil polyethylene 25 |b. 
bond. Unprinted. (Merit Award—Ffoil bags 
and pouches and Merit Award—Frozen 
foods.) 


LOBSTER TAILS. Designed and produced for 
Fulham Brothers by Crown Zellerbach Corp., 
Western Waxide Div. Dampened and super 
calendered bleached waxed sulphite, printed 
by letterpress and supplied in rolls. (Ist 
Award—Paper, sheets and rolls and Merit 
Award—Frozen foods.) 


CHEESE TWISTS. Designed and produced for 
Jack's Tasty Snack Corp. by Dixie Wax Paper 
Co. Super calendered opaque waxed svl- 
phite overwrapped carton with glassine 
liner. Gravure printed. (Merit Award—- 
Paper, sheets and rolls.) 





HENRY COBBS, the 
smiling man below, 
is setting up 2,000 
serve - yourself units 
like that at the right, 
to test how success- 
ful they are at the 
job of .... 


Marketing Preserves 
and Gourmet Foods 


Merchandising method used 
in five southern states 


By MARTHA LUMMUS 


A new and apparently effective mer- 
chandising tool for food specialties is 
currently being tested by Cobbs Fruit 
Co., preserve manufacturer of Miami, 
Fla. 

Christened “Cobbs’ Cupboard,” the 
device is a serve-yourself display cabi- 
net, measuring 65 inches in height and 
63 in width. It holds 35 different 
jgourmet products, and is designed for 
placement in hotel and motel lobbies, 
drug stores, highway gift establish- 
ments, florist shops and other spots 
where impulse purchases are likely to 
be made. 

Two thousand locations for the cup- 


board have been selected to start. 


Spread across Florida, Georgia, the 
Carolinas and Virginia, they are ex- 
pected to give the vending idea a 
thorough test. If the expected success 
is achieved, it is planned to extend the 
program to additional areas. 

Engineering the new marketing ef- 
fort is Henry Cobbs, head of Cobbs 
Fruit Co. and a man who is no stran- 
ger to merchandising enterprises. Ad- 
vertising, he says, is a “disease” with 
him—a compelling urge to bring new 
and different foods to the aitention of 
potential buyers in equally unique and 
effective ways. With a background in 
public relations, he is sold on the im- 
portance of telling the public what he 
has, and he spends $350,000 annually 
to do so. Of this amount $200,000 is 
invested in direct mail and $150,000 
in 39 other media. 

Mr. Cobbs’ promotion material 1s 
notable for the colorful language it 
contains. Phrases which have sold his 
merchandise in the past include: 
“What foods these morsels be,” “A- 
round the world in ate-y daze.” “Hurry 
postate to join the international 
League of Rations,” “Gourmandizers 

America’s exciting new buffet 60- 
ciety.” 

Perhaps his most spectacular adver- 
tising is the annual full page in color 
he carries in The New York Times’ 
magazine section, to promote his 
Christmas specialty gift items. His 
copy appears on the back page of the 
section. 

In addition to the new cupboards, 
Cobbs Fruit Co. operates a number of 





retail shops in such cities as Ft. Lau- 
derdale, Sarasota, St. Petersburg and 
Daytona. His largest establishment is 
his “million-dollar store” on Lincoln 
Road in Miami Beach, Florida. Taking 
its name from the sum he reportedly 
paid for the building, this retail outlet 
brings $200,000 a year in sales. 

In addition to his fresh and proc- 
essed fruit products, Henry Cobbs 
packs and distributes a line of gour- 
met items. He acquired Gourmet 
Guild in 1958 to establish himself in 
this field, and today imports special- 
ties from many countries. 

Mr. Cobbs established his firm in 
1932 when he, in company with most 
of the nation, was down to his last 
few dollars. He set out to produce a 
line of foods which would be of uni- 
formly high quality, and which would 
have unique and original appeals. Hav- 
ing training in food technology, he 
developed many of the recipes he uses 
himself, trying them out on his staff 
members to make sure they had the 
desired characteristics. He priced them 
above the market, in order to make 
possible the quality level he wanted. 

The volume today is said to be half 
a million packages a season. About 
50% of the volume is made up of 
jams, jellies and candies. 

Associated with Henry Cobbs are 
Mrs. Grace Holden, secretary, who 
has been with him since he started; 
Thomas Mullen, general manager in 
charge of all retail outlets, who joined 
the firm in 1944; and James H. Cobbs, 


his son, who is vice-president. 
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Books for Processors 


Potato Processing 


by William F. Talburt and Ora 
Smith, Avi Publishing Co., 475 pp.., 
$9.50 domestic, $10.50 foreign. 

Since more than one out of every 
four potatoes sold today is utilized 
for canning, freezing, drying, glass- 
packing or other processing, this new 
book, “Potato Processing,” is particu- 
larly timely and valuable 

Chapters are devoted to the manu- 
facture of each of the following: chips, 
frozen products (French tries, etc.), 
dehydrated, flake type 


dehydrated diced, starch, 


granule type 
dehydrated 
flour, canned, and miscellaneous prod- 
ucts. Peeled but unprocessed opera- 
tions are described, and another sec 
tion gives the facts on livestock use 
In addition, extensive information 


is given on the raw product—its struc- 
ture and chemical composition, varie 
ties for processing, effect of culture 
and environment, diseases, sprout in- 
hibition, transportation and _ storage, 
preparation for processing 


Finally, 


history of potato processing, and on 


there are chapters on the 


the nutritive value of the vegetable 
William | Talburt is with the 
USDA Western Utilization Research 
Albany, Calif., and Ora 
Smith is at Cornell University in 
Ithaca, N. Y. Mr. Talburt has had ex 


tensive experience in the field, and 


Laboratory 


knows western operations intimately, 
while Dr. Smith has had like expert- 
ence in the east, and in addition 1s 
Potato Chip 


research director fo! 


Institute. 


Packaging Research: 
An Inventory 


by American Management Assn 
(edited by Spencer A Larsen), 207 
pp., $6.00 ($41.00 to AMA mem- 
bers). 

This is a new reference report in 
the field { iging which will be 
useful irers and purchas- 


packaging mate 


Some 3 page ol * book are 
devoted to lassified bibliography 
of literature 


search. This provides lists of books and 


reflecting packaging re- 


articles classified by types of packag- 
ing (from aerosols to wraps) and by 
types of contents (Jrom food to tex- 
ncludes listings under 


tiles) It also 
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such headings as design, insect-proot 
ing, tests, merchandising, management 
and military 

The next two chapters are reviews 
of current trends in packaging, and of 
future needs. Finally, there is a section 
listing basic sources of packaging in 
formation—periodicals, directories, as- 


sociations, government agencies, etc 


Fisheries Yearbook & 
Directory, 1959 


by British-Continental Trade Press, 
Ltd., 462 pp., 1 pound postpaid 
(about $2.00) 

Canners and shippers of seafoods, 
and buyers and handlers of such prod- 
ucts, will find much of value in this 
yearbook produced this year in Eng- 
land 

Progress in fish freezing, curing and 
packaging are covered in two chapters 
Research in fishing and fish preven 
tion are the subject of two additional 
reports. The largest single chapter is 


on fishing vessel construction and 


equipment. Additional information in 
cludes data on life-saving equipment, 
a fish supply calendar, recommended 
names for fish, etc 

In addition, a world directory of 
firms in the commercial fishery busi 
ness is a major part of the edition 
This section covers boat owners, freez- 
ers, curers and exporters, importers 
canners and other 


and wholesalers, 


preservers, ctc 


RAW PRODUCTS 

Vegetable Crops by Homer C. Thomp- 
son and William C. Kelly. Fifth 
edition, 1957, 611 pages, McGraw- 
Hill Book Co. $8.50. 

Pesticide Handbook by Donald E. H. 
Frear. Eleventh edition, 1959, 250 
pages, College Science Publishers. 
$1.75 paperbound, $3.25  cloth- 
bound. 

Fundamentals of Horticulture by J. B 
Edmond, A. M. Musser and F. S. 
Andrews. Second edition, 1957, 
456 pages, McGraw-Hill Book Co. 
$6.75. 


PROCESSING 

Freezing Preservation of Foods (Vol 
| — Fresh Foods) by Donald K. 
Tressler and Clifford J. Evers. Third 
edition, 1958, 1235 pages, Avi Pub- 
lishing Co. $18.00. 

Commercial Fruit & Vegetable Pro- 
ducts by William V. Cruess. Fourth 
edition, 1958, 884 pages, McGraw- 
Hill Book Co. $15.00. 

Campbell's Book by Rohland A. Isker 
ind Walter A. Maclinn. Third edi- 
tion, 1950, 222 pages, Vance Pub- 
lishing Corp. $ 

Food Industries Manual by 15 editors. 
Eighteenth edition, 1958, 979 pages, 
Chemical Publishing Co. $16.00. 


TECHNOLOGY 

Sterilization in Food Technology by 
C. Olin Ball and F. C. W. Olson. 
1957, 654 pages, McGraw-Hill 
Book Co. $16.00. 

Flavor Research & Food Acceptance 
by Arthur D. Little, Inc. 1958, 391 
pages, Reinhold Publishing Corp 

$10.00. 


DIRECTORIES 
Canners Directory - 
National Canners Assn. $3.50 
Directory of Frozen Food Processors 
1959-60. 750 pages, Quick Fro- 
zen Foods. $5.00. 


1959. 125 pages, 





Title 


Potato Processing, $9.50 ea. 

Packaging Research, $6.00 ea 

Fisheries Yearbook, $2.00 ea. 

Vegetable Crops, $8.50 ea 

Pesticide Handbook, $3.25 ea. 
Fundamentals of Horticulture, $6.75 ea 
Freezing Preservation of Foods, $18.00 ea 
Commercial Fruit & Veg. Prod., $15.00 ea 
Campbell's Book, $7.50 ea. 

Food Industries Manual, $16.00 ea 
Sterilization in Food Tech., $16.00 ea 
Flavor Res. & Food Acceptance, $10.00 ea 
Canners Directory, $3.50 ea. 

Directory of F. F. Processors, $5.00 ea. 


Use 
This 
Coupon 
To 
Order 
Your 
Books 


Enclosed 
is my check 

for 
for which please 
send me the books 
indicated at the left. 





Name 
Firm 
Address 
City / State 





Send to: 
CANNER/PACKER 
59 E. Monroe St. 

Chicago 3, Illinois 














‘Preserve packers dream!” 


...an over-all packaging situation so satisfactory, 


so settled, that the packer need hardly give it a thought. 


Ask a preserve packer to list his serious 
problems, and it’s most unlikely, nowa- 
days, that he’ll even mention packaging. 
Recent developments have stabilized and 
standardized preserve packaging on such a 
generally satisfactorily plane that every- 
body—from packer to user—is well satis- 
fied with things as they are. 

Chief element in this happy situation is, of 
the coming of the Vapor-Vacuum 
its almost 


course, 
44-turn ‘“Twist-Off’ Cap 
universal adoption for preserve packaging. 


and 


a - a 
Everybody likes the ‘“Twist-Off’. For pro- 
tection, production efficiency, merchandis- 
ing advantage, and convenience, it’s so 
generally approved that its industry-wide 
adoption is easily understood. 
But there’s another factor even more impor- 
tant than these cap advantages which needs 
serious attention here. This is the fact that the 
“Twist-Off” is a product of White Cap—and, 
therefore, carries with it a long chain of plus 


factors 


Seen in this light, the wide use of 


the “Twist-Off’ actually grows out of the 
unique, long-standing relation between White 
Cap and the preserve packer. 


{ssurance—present and future 


Preserve packers, like others who sell foods 
in glass, recognize that the White Cap re- 
search which produced the ‘Twist-Off”’ is 
very far-ranging and keeps on doing many 
jobs that packers want done. 

Packers know that new key developments 
in preserve packaging will come from this 
same source whenever the need for them 
develops. 

The packer knows, too, that White Cap is 
his constant ally on the production front. 
Here, solid help on engineering problems, 
on packaging line equipment, on preven- 
tive maintenance, and on plant economies 
is always at his elbow. 

So, the preserver works with White Cap—and 
feels safe in the assurance that, whatever the 
future may bring, this alliance is one of his 


major assets. 


'VAPOR-VACUUM”’ 
Seal and ReSeal 


WHITE CAP COMPANY 


SUBSIDIARY OF CONTINENTAL 


CAN COMPANY 

















A GAVAGE 


CANNED FOODS 


New Fruit Pack Record; 
Meats also Show Gains 


Canned Fruits: With an important 
part of the U.S. fruit canning season 
over, it appears (as predicted earlier) 
that the national pack will total about 
99 million standard cases (basis 
24/2428), or 131 million actual cases 
[his is despite expected smaller out- 
puts of apple products, berries, sweet 
cherries, figs, olives and pineapple. 
These reduced outturns are compen 
sated for by larger production figures 
anticipated for apricots, red cherries, 
cranberry sauce, citrus fruits (in 1959- 
60), cocktail and salad, cling and free 
peaches, pears and plums. If the 99 
million case figure is reached, it not 
only will exceed the 86 millions of 
1958-59, but will set a new record for 
the industry 

Canned Vegetables: Ihe total U.S 
canned seasonal vegetable season, now 
substantially over, has produced a pack 
of around 190 million actual cases, o1 
181 millions on the basis of 24/2 
cases. This is slightly smaller than the 
192 million actual or 185 million 
standard cases of 1958, but is a little 
higher than originally expected. The 
outputs of asparagus, peas, tomatoes 
and tomato products are reduced trom 
1958, but a large corn pack, plus some 
gains in snap beans and spinach, have 
compensated for much of these reduc 
tions 

Canned-bottled Juices: [he U.S 
juice output in 1959-60 still promises 
to be less than that of 1958-59—pe! 
haps only 100 million cases against 
about 108 millions in the season just 
ended (actual case basis) Apple, 
grape and tomato had been expected 
to be down, but pineapple also is run 
ning behind last year, and only prune 
now promises to show a substantially 
larger figure in the new season 

Canned Meat: Excluding spaghetti 
and soup packs, the U.S. 1959 output 
of canned meat products continues to 
run ahead of 1958. In seven months ot 
this year, more than 961 million Ibs 
have been packed (including quanti 
federal agencies), contrasted 
millions through 


tices for 
with not quite 881 
July of 1958. The 1959 poultry pack 
is slightly ahead of 1958 


to 147 million Ibs. in the first seven 


1S2 million 


months 

Canned Spaghetti: [he pack of 
canned spaghetti with meat is about 
25 ahead of last year during the 
first seven months of 1959 


Canned Milk: Through August, 


40 


U.S. production of canned condensed 
milk is slightly ahead of last year—43 
million Ibs. to 40 million—but canned 
have totaled only 
against 1,682 mil- 
Production of 


evaporated packs 
1,669 million Ibs 
lions the year before 
other can-packaged dairy products is 
running larger in 1959 than in 1958 

Canned Soup: U.S. production of 
canned meat soups is up a sixth over 
the like period of 1958, in the first 
seven months of 1959; these packs rep- 
resent a little more than one-third of 
all canned soups. Outturn of tomato, 
largest of the vegetable soups, prob- 
ably will be slightly smaller this sea- 
son, reflecting the reduced processing 
tomato crop 

Other Canned Foods: [he 
U.S. canned fish pack is expected to 
larger than the 25.4 


million cases of last year. Canned cof- 


1959 
run somewhat 


fee production is up over last year, re- 
tlecting lower consumer prices. Can- 
ned packs of lard and shortening ran 
approximately the same as in 1958 
during the first half of 1959, but a big 
1959 production of animal and vege 
table fats is expected to accelerate pro- 
duction in the second half of the cur 
rent calendar year. The canned pet 
food pack is continuing to show an 


increase over 1958 packs 


DRY FOODS 


Potato Products 
Continue To Gain 
Potato Products: Continued growth 


in popularity of dried potato products 
is shown by a USDA tabulation on 
1957 and 1958 utilization of the U.S 


crop. In millions of Ibs., the last two 


harvests were as follows 


Item 
Processing 
Chips, shoestrings 
Dehydrated prods 
Frozen French fries 
Other frozen prods 
C anned potatoes 
Other canned prods 
Starch, flour 
POTAI 
PROCESSED 
Other Sales 
ble stock 
Livestock feed 
Seed 
TOTAL OTHER 
Non ‘ ales 
LOTAI 
NON-SALI 


Grand total crop 


Eggs: U.S. eggs used tor drying in 
the first eight months of 1959 totaled 


For the same period 


172 millon Ibs 
of 1958, the total was only 71 mil- 


lions 


Fruits: The estimated U.S. 1959 
dried fruit pack remains at 405 thou- 
sand tons, compared with 323 thou- 
sand in 1958. As previously reported, 
the major gains this season have been 
in prunes and raisins. The totals in- 
clude California dates 

Nuts: The 1959 estimate of U.S. 
tree nut crops is reduced from the 
217.7 thousand short tons previously 
estimated thousands. This 
compares with 203.4 thousand tons 
in 1958. The U.S. 1959 peanut crop 
Ss estimated at 855 thousand tons, 
against 918 thousands last year 


FROZEN FOODS 


Fruit Pack Down but 
Vegetables Gain in 1959 

Fruits: The 1959 U.S. frozen fruit 
pack is estimated at approximately 600 
below the 


' 


—— 
to 207.5 


million Ibs., just slightly 
611 millions of 1958. Berry produc- 
tion was reduced this season, and the 
ipple output is also believed to be 
down slightly—enough in the aggre- 
gate to cancel the larger production 
of red cherries reported 

Vegetables: Excluding potato prod- 
ucts, the 1959 U.S. frozen vegetable 
pack is the second largest in history, 
and may even have equalled the re- 
cord output of 1956. As of this writ- 
ing it appears to have totaled 1,300 
against 1,164 millions in 
1957, and 
Preliminary 


million Ibs . 
1958, 1,147 


millions in 


millions in 
1.343 1956 
data point to increased 1959 packs of 
snap beans, broccoli, brussels sprouts, 
cauliflower, corn 


and probably of one or two other 


peas and spinach, 


items 

Juices: Florida produced 88 million 
gals of frozen citrus juices and con- 
centrates in the season just ended, and 
currently is having good success in 
marketing the big pack, with the aid 
of a strong advertising campaign. No 
figures are available on the California 
1959 outturn (largely lemon prod- 
ucts), but it is believed to have been 
finding a 


indications 


ot good size, and to be 
ready Early 


point to good citrus crops in 1959-60, 


market also 


except for Florida tangerines 
Convenience Foods: The 1959 pack 
of frozen potato products is expected 
larger than the 270 millions 
1958. Established items 


to be 
reported for 
are selling well, and the relatively new 
hash-brown pack is proving popular 

Eggs: In the first eight months of 
1959, U.S. egg freezers packed 378 


million Ibs., against 306 millions 


through August of 1958. 
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LOADED CASE IS 
FED TO MACHINE 


TOP AND BOTTOM FLAPS ARE 
OPENED AND GLUE APPLIED 


a 


THIS NEW Standard-Knapp 450 
Gluer-Sealer is the end-result of a 
close survey of user requirements. 
Here are the features you said you 
wanted: more accurate glue appli- 
cation (no adhesive on the prod- 
uct) .. . glue pots and rollers that 
can be quickly removed for clean- 
ing and readily interchanged for 
both upper and lower application 

. sealed ball bearings that elim- 
inate daily lubrication . . . quick 
and positive manual adjustment 
for case size changes .. . a wider 
range of case sizes .. . plus many, 
many more advantages that add 
up to reduced operating costs, uni- 
formly attractive case appearance, 
better product protection. 


CASE IS GLUED ANC SEALED 
READY FOR SHIPMENT 


wae Emhart Manufacturing Company 
mm Portiand, Connecticut 


we Standard-Knapp Packaging Equipment 
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CONTINENTAL SCIENTISTS 


THE PACKAGING ENGINEER 


WHO WORK FOR YOU 


When packaging developments need the broad approach 


Continental customers get them first 


The packaging engineer at Continental’s Metal Division 
Research and Development Center is a highly trained 
scientist. His years of contact with many technical 
disciplines enable him to take a broad scientific 
approach to the practical problems of the canner. 
Given any product, the packaging engineer estab- 
lishes its technical packaging requirements and the 
factor of cost. He directs any problems of container 
materials, structures, or unusual product requirements 
and process characteristics to appropriate teams of 
chemists, metallurgists, engineers, physicists or other 
scientists for development work. Finally, he evaluates 


(C CONTINENTAL CAN COMPANY 


the findings of these teams, weighing them against the 
customer’s requirements. Thus the packaging engineer 
is both the first and last man to handle a packaging 
assignment. 

In his work as packer’s representative, the packaging 
engineer utilizes his broad knowledge of product and 
process technology, package design and manufacturing 
methods, as well as his past acquaintance with the 
customer’s special needs. 

As a Continental customer, you can be sure that the 
best in scientific manpower, facilities and equipment 
are always working in your behalf. 


100 East 42nd St., New York 17 
Central Division: 135 S. LeSalle St., Chicago 3 
Pacific Division: Russ Building, Son Francisco 4 
Canadian Division: 790 Bay St., Toronto 1, Ont. 
Cuban Office: Apartado 1709 , Havana, Cube 


Eastern Division 
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GLASSED FOODS 


U.S. Packs Heads for 
New Record in 1959 


Total Pack: Shipments of glass con- 
tainers to food manufacturers are still 
well ahead of last year. In the first 
two-thirds of 1959, packers received 
11,574,000 gross of food bottles, and 
29,863,000 gross of food jars and 
tumblers. Through August of 1958, 
shipments had totaled 9,502,000 of 
narrow-neck and 27,647,000 of wide- 
mouth. Preliminary indications are 
that the total U.S. pack of glassed 
toods will add up to 355 million cases 
this year, a new record and a consider- 
able increase over the 343.7 million 
cases of 1958 

Honey: Good production in some 
of the eastern two-thirds of the United 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows 
ATLANTIC (Atl.)—Me., N. H., Vt., 

Mass., Conn., N. Y., N Penna., 

Md., Del., Va 
SOUTH (S.)—N. C., S. C., Ga., Fila., 

Ky., Tenn., Ala., Miss., Mo., Ark., Ia., 

Okla., Tex., P. R 
MIDWEST (M.)—Ohio, Ind., Ill., Mich., 

Wis., Minn., lowa, S. D., Neb., Kans. 
WEST (W.) Alaska, Ariz., Calif., 

Colo., Hawati, Ida., Mont., N. M., 

Ore., Utah, Wash., Wyo 

Prices are in dollars and cents, with the 
dollar omitted when the range covers 
more than one dollar. When the range is 

dollars or more, the prices are aver- 
aged 


-~ 


§-9§ 
95 


95 


75 to $1.95 is written 1. 
75 to $2.95 is written .75- 
75 


to $3.95 is averaged 


- 
+ 


CANNED FRUITS 
Septembe 
3023 
Apples, ex. hvy 
At 


Wes 
Applesouce y 

At 40 

Wes ) 40 
Apricots, « v 

Wes Os 1 5 95 11.70 
Cherries t 

Ar 

Mid 

Wes 
Cherries 

Jark 

ght 3.30-3 

Citrus—Gropefrui 

So 1.7 
Citrus-Salad (303 

So 1.85 

Cranberry Sauce 

At 

Figs he 

Wes 
Fruit Cocktail 

Wes 2 12 

Fruits For Salad, f 

Wes 3 5 
Olives 
) 

ex. Ig 2 
Peaches—Clingstone 

. y.75 

hivs 1.60-75 
Peaches—Freestone 

At 

So 

Mid 1.25 


Ripe No 


_ 7c 
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States has not compensated for the 
effects of rain and dry weather in some 
of the western states. The honey out- 
put of the country, therefore, is esti- 
mated at slightly under 248 million 
Ibs., against nearly 266 millions in 
1958. 

Peanut Butter: In the first month of 
the 1959-60 season (which started 
Aug. 1), U. S. peanut butter manu- 
facturers picked up where they left 
off in 1958-59. Usage of shelled pea- 
nuts for butter this August was 
29,348,000 Ibs., compared with 28,- 
857,000 Ibs. in the same month of 
1958. The industry’s recent record of 
growth is attributed to what the public 
feels is an improved product, with oil 
separation prevented by hydrogenera- 
tion, with better flavor through im- 
proved roasting, and with added honey. 

Salad Oils and Dressings: With 


September 1, 1959 October 1, 1959 
—303— —10— —303— —10— 
Wes 1.90 10.35 1.90 10.35 
Peors, ch. hiv. Bart 
Mid 95-2.05 12 1.90 11.00 
Wes 2.05-10 11.50.75 2.05 11.50 
Pineapple (No. 2) Wes. fry 
Slice 3.57 15 
Chak 3.42 14 3.42 
Crsh 2.90 11 2.90 
Plums—Purple, ch 
Wes 1.85 - 1.50 7.00 


3.57 15.50 
14.70 
11.40 


CANNED VEGETABLES 
September 1, 1959 October 1, 1959 
—303— —10— —303— —10— 
Asporagus (No. 300) fcy. Ig. green 
Atl 3.00 3.40 12.00 
Mid 3.00 3.00 12 
Wes 3.25 3.25 
Asporagus, White 
Wes 2.95 
Beans, Green Lima, fcy. smai! 
Atl 12.50 12.25 
Mid 2.1 2 
Becens, Green Snap, fcy. cut (Wes. B. L.) 
Atl 1.25-35 7.00-8.00 1.25-65 7 
So 1.35-60 7.50-8.50 1.50 7 
Mid 1.20-55 7.00-9.00 1.30-55 8 
Wes 1.65-95 9.15-10.75 2.00 .25-11 
Beans, Wax imap, fcy. cut 
Atl 1.40 75-8 
Mid 1.25-40 75 
Beets, fcy. sliced 
Atl 1.20-25 
Mid 1.15 
Wes 1.35 
Carrots, fcy. diced 
Atl 92 
Mid 1.00 
Wes 1.27 
Corn-Golden, Cream & Kernel, fcy 
Atl 1.72 1.25-40 
Mid 1.40.45 8.25-50 1.30-35 
Wes 1.50-60 
Corn-White, Cream & Kernel, fry 
Atl 1.55 1.40-50 
Peas, Green (No. 2 sieve), fcy. early 
2.60 1.85 
1.80-90 10.00-11.50 1.80-90 .50-12 
Green (No. 2 sieve), fcy. sweet 
1.40 1.85 
1.80-90 11.50 1.80-90 .50-12.00 
1.40-52 8.00 1.75 .50-12.00 
Peas, Blackeye (No. 300) fcy 
So 1.20-60 7.5 1.20 7.5 
Pimientos (4-0z. Glass & Tin) whole, So 
tin 1.65 1.65 
gloss 1.85 1.85 
Potatoes, Sweet (No. 3-Vo 
Atl ) 
So 2.65 
Potatoes, Sweet {No 
Atl 
So 
Potatoes, White, f« 
Atl 1.05 
So 1.15-25 
Mid 
Wes 
Pumpkin | 
Atl 
Mid 
Wes 


cottonseed, soybean, corn and peanut 
oils all being produced in larger 
qauntities in 1958-59 than in the sea- 
son just before, the 1959 glass packs 
of salad oils and salad dressings will 
undoubtedly be larger than those of 
1958. Total edible vegetable oil pro- 
duction of the U.S. in the first 10 
months of the season starting October, 
1958, is estimated at 6,484 million 
Ibs., against 5,646 millions the year 
before. The outlook is for continued 
good production in 1959-60. 
Tomato Products: While it 
ways uncertain to predict the outturn 
of a single tomato product from the 
whole U.S. processing crop, the fact 
that the latter is down almost 15% 
seems to make it likely that the 1959 
U.S. packs of catsup, chili sauce, juice 
and other glassed tomato items have 
also been reduced below those of 1958. 


is al- 


October 1, 1959 
~ttGew 


September 1, 1959 
—303— —l0— —303— 

Spinach, fcy 
Atl 1.40 00 
So 1.20 90 
Wes. 1.17 80 
Other Greens, So. fcy 
trap 95-1.00 95 
mstd 95-1.00 95 
poke 1.35 
Saverkrauvt, fcy 
Atl 
Mid 1.12 
Wes 1 
Tomatoes, Ex. Std 
Atl 1.45 
So 
Mid 1.30-35 7.50-8 
Wes 1.40 ? 
Tomate Cotsup—tTin, fry 
Atl 13 
Mid 10 
Wes 9 
Tomate Paste (6-0z7.) 26% 
Atl 
Mid 10 
Wes 90 10.00 10.50-75 
Tomato Puree (No. 2'/,) fry 1.06) 
Atl 2.00 7 7.00 
Mid 6.00 
Wes 2.10 r) 10.25-75 
Tomato Souce (8-oz.) fry 
Atl 
Mid 
Wes 75 
Mixed Vegetables, fcy 

Peas-Carrots 
Atl 1.55 
Mid 1.55-60 
Wes 
Mixed Vegetables, 

Succotash, fry 
Atl 1.50 
Mid 
Mixed Vegetables, 

Succotash, other 
Atl 1.55 
Mid 
Wes 


FROZEN VEGETABLES 


(Retail per doz.) 

(tnsti. per ib.) 

(Grade A) 

October 1, 1959 
—insti.— 


September 1, 1959 

—Retail— —Iinsti.— —Retoail- 
Asporagus—Jumbo, 10-0z., 40-02 
Atl 4.50 49 4.50 50 
Wes 3.90 37-.46 3.90-4.50 43..47 
Beans, Fdhk, Limo—1!0-0z., 40-oz 
Atl 2.10-40 25 
Wes 1.85 19 1.65-2.05 
Beans, Baby Limo—1!0-oz., 40-02 
Atl 90-2.35 20 1.95-2.35 20-.21 
Wes 1.95 18 1.85 19-.22 
Beans, Green Snop—Reg. %-oz., 40-07 
Atl 1.75-95 18 1.75-1.95 18 
So 
Wes 1.50 18 1.50-55 .17'/,-.19, 
Beans, Green Snap—fr. Cut 9-0z., 40-02 
Atl 1.75-95 18 1.75-1.95 18 
So 
Wes 1.50 18 


2.10-40 21 
19-.20 


1.50 18-.19 


43 





Beons, 


Atl 
So 


Wes 1.85 
Broccoli—10-02., 32-02 


Ar 
So 
Wes 


Brussels Sprts.—10-oz., 


Wes 


September 1, 1959 October 1, 1959 
—Retoaii— —Insti.— —Retail— —insti.— 


ltalian—9 o: 40-02 


19 1.85 
SPEARS 
22 2.20-2.33 22 


20% 
2.20-33 

1.85 16-.17 1.45-80 .16'4-.18% 
32-02 


1.85 22-.25 1.90-2.35 .23%4-.26 


Carrots—502 


ar 
Wes 


05 05%%-.07% 


Cavliflower—!0-07 ., 


ar 
Wes 
Corn, 
All 
Mid 
Wes 
Corn, 
Mid 


Wes 1 
Koale—10-02z., 32-02 


Atl 


ti} 
Md 
Wes 


Okra—10-o2z., 


Atl 
Peas, 
Wes 
Pea:, 
Atl 
So 
Mid 
Wes 
Peas 
mid 
Wes 


Potatoes? o., 


FF 
whip 
shred 
puffs 


Potatoes, 


A. 
whip 


shred 


puffs 


Purnpkin & Sqvuas' 


Atl 
Wes 


Mixed Vegetables—!0.o: 
A 


2.15-35 21 
1.80 18-.19 


2.15-35 21 
1.85 18 


Cut—10-0z., 
1.75 20 1.80 21 


1.50 16 16 
Cob—2-ea0r, 12-e0r 


70 
13 1.60 


40.02 
1.75-93 18 


1.50-55 


1.75-90 
1.45 
1.50 17 1.50-55 
40-02 
1.70 70-2.25 
Blackeye—! 0-0: 
2.25 
Green—1!0-02., 40-02 
1.55.70 16 1.50-69 
16 1.30-40 
1.45 14-.15 1.25-30.14% 
& Corrote—1!0-02., 40-02 


6 
5% 


1.32 15-.16 
1.30 14 1.25 .144%4-.15 
40-02. Atl 
1.60-69 19 1.60-70 1? 
1.80 
1.63 


1.79 


40 ot. Wes 
1.40 17-.18 1.40 


9 o 


07 


h—-12-02., 4-1b 
1.63 09..12 
1.30 


September 1, 1959 

—Retoii— 
Rhubarb—1!0 o7., 
Wes 
Spinoch—10-0z., 48-oz. Leof 
So 


1.20-25 
40 ot 


30= 


1.70 
1.20-50 


10 
.09 
chopped 


Wes 
Spinach—10 oz., 
So 1.70 
08 1.05-50 


48-o2. So 


Wes. 1.00-20 
Other Greens—10-0z., 
Mstd 

Trap 
Succotash—10-07., 
Atl. 85-2.15 
mid 
Wes 


40-02 
1.85 


1.65 1.60-85 


FROZEN FRUITS 
September 1, 
—Retoil— 
Apples (302 sliced) 
Atl 15 
So 
Mid 


1959 


Wes 11. 
Apricots (302 halved) 


Wes 

Cherries, Red (302 Pitted) 
Atl. W1 
Mid. ° 
Wes 22 
Cherries, Sweet (302) 

Wes 

Grapes and Pulp (442) 

Atl 


So 

Mid 

Peaches, Freestone (12-0z., 302 sliced) 
Atl 2.58 18 

So 

Mid 13 

Wes 2.05 12 

Prunes (302) 
Wes 

Blackberries (302) 


Wes 

Biveberries (302) 
Atl 

mid 
Boysenberries 


Wes 


(30=) 


THE All-New Scott VIBRO-LUX 


SEPARATING 
UNIT 


Variable speed from 
900 to 1000 vibrations per min- 
ute! Removes water, most splits 
and skins, and spreads commod- 
ity evenly over the screen (ideal 
for use ahead of inspection 
table). Hickory slats absorb vibra- 
tion . . . no carry-through to floor! 
Feed height 22”, discharge height 
1642”. Longer legs available 


October 1, 


—Insti.— —Retoil— —Insti. — 


October 1, 
—Insti.— —Retail— —insti.— 


1959 


io 
10-.11 


16 
09..10 


20 


18-19% 


1959 
1 
12 
12 
12 
12 
13 
4 


24 


September |, 1959 October 1, 1959 
—Retoil— —Insti.— —Retail— —Insti.— 


Currants (bbis.) 

Atl 

Mid 

Legonberries (305) 

Wes 

Raspberries, Red (10-0z., 30) 
Atl. .22 
Mid 

Wes 23 


Raspberries, Red (10-Oz., 302) 

Atl. 2.90 24 

mid 2.20 20 

Wes 

Strawberries (10-oz. s!., 30 whl.) 
2 


56 25 2.30-56 


22 
3.10 18-.27 2.05-25 .20,-.22 
(12-o2.) 
2.75 2.75 


FROZEN JUICES 
(Retail per doz. 6-oz.) 
(insti. per doz. 32-02.) 
September 1, 1959 October 1, 1959 

—Retaii— —Insti.— —Retail— —Insti.— 
Grapefruit 
So 1.25 6.50 1.00-62 .50-6.50 
Lemon 
Wes 88 88 
Lemonade 
So 1.06 1.06 
Wes. 87 87 
Lemonade, Pink 
Wes 88 88 
Limeade 
So 1.00-22 6.00 


1.00 6.00 


Wes 


2.00-37 
2.10 


Orange—Grapefrvit 
1.62 1.50-98 


10.25 2.00-37 .50-10.25 
2.37 


75-2.03 


THE SCOTT VINER 
HYDRAULIC 
ELEVATOR 


"$ 
Handles any commodity that can 


be elevated and conveyed in water. 
Accurate control of water level, 


Ww 


feed hopper only 204” off the floor, at the pre-mixing 
chamber for easy loading from low discharge units . 
Motor is high and dry and fully protected from steam and 
water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional 


Write today for complete information 
r . and specifications on these two 
be 2 aay roe BE sin production-pacing units. — 
1224 KINNEAR ROAD «CGUUMBUS 


COMPANY 


8, OHIO. 
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A . 
STEP 
AHEAD 
IN 
SALT 
TECHNOLOGY 


How International uses a unique alloy 
to produce purer salt 


The gleaming interior of the giant salt evaporator shown 
above is exposed to boiling brine for more than 150 hours 
is ever seen 
unique 


each week. Yet not a trace of corrosion 


because the 
copper/nicke alloy, 


Salt 


evaporator is made entirely of a 

Monel 
Internationa Company 

evaporators with Monel because it is completely unaffected 


replaced older cast-iron 


by pressures and temperatures in brine evaporation. Scale 
and other deposits never form on its smooth surface. Thus, 


Inside view of a spotlessly clean Monel evaporator. Photo by Loebel. 


the Sterling Salt produced in Monel units is of higher 
purity than was ever possible before. 

Today, International has four corrosion-proof Monel 
evaporators (each 65 ft. high and weighing 25 tons) linked 
together at its Watkins Glen, N. Y., refinery. This is the 
salt industry’s first all-Monel ‘‘quadruple-effect’’ evapora- 
tion system . with a capacity of over 600 tons a day. 

In addition to improving salt purity, International’s 
Research and Development program has perfected a variety 
of techniques which can help your company use salt more 
efficiently. Contact International Salt Inc., 
Scranton, Penna., or any of the district offices listed below. 


Company, 


STERLING SALT...product of INTERNATIONAL SALT CO., INC. 


First in salt technology .... first in salt for industry 


Boston « Buffalo « Charlotte « Chicago « Cincinnoti « Cleveland « 
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Detroit 


Nework « New Orleans « New York « Philadelphic « Pittsburgh « St. Louis 


45 





lexcelh 


WE’LL LEND YOU 
THE KEY TO OUR TOP 
RESEARCH SECRETS! 


Let Sunkist citrus research help enhance 

your products, or solve your processing problems, 
“Know how’ responsible for over 400 new citrus 
products—and 118 U.S. patents on processes — 

is at your service. 

It may be our files can supply formulas or technical 
data by return mail. On any problem, simple or knotty, 
Sunkist technical experts will be glad to work 

with you—in your own plant—or for you—in their 
own citrus research laboratory. Write, and 


a Sunkist man will call. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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If youre a food processor 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl... 
lemon juice can do at least 


one thing for you 


e It can prevent or retard 


off-flavor tendencies 


¢ Maintain and even enhance 
keep food 


natural food flavor 


fresh-tasting longer 


Prevent oxidation, preserve 
color, texture and flavor dur- 


ing and after processing 


Adjust acidity in low-acid 
foods—retard enzyme action... 


Replace salt in low-sodium 
diet foods 


And that’s only a beginning. 
The list of jobs lemon juice 


can do is an extensive one. 


If you're not using it...you 
may be letting the competition 
get a lead on you. Don’t market 


a product that's mere ly “as good 


as” the rest. Exchange Brand 
Concentrated Lemon Juice 
made by Sunkist —can often 
make it superior for onlv a 
penny or two ind add a 
selling ingredient of distinction 


to vour label 


Why not let vour Sunkist man 


talk it over with vou? 


The address: Sunkist Growers, 
Products Sales Dept , 720 E. 
Sunkist St., Ontario, Calif. 
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Heat Units Are Related 
To Applesauce Quality 

Taking the guesswork out of pro- 
ducing grade A or fancy applesauce 
is now possible. There is a relation- 
ship between accumulated heat units 
and apple maturity, with the quality 
of the sauce produced as the measure 
of ripeness or maturity. 

The heat units, or degree days, were 
calculated by subtracting 40° from the 
mean daily temperatures, beginning 
April 1. 

When apples are processed immedi- 
ately after harvest, fancy sauce was 
not obtained with Baldwin or Green- 
ings until October 7 in 1957 and Oct. 
31 in 1958. Four thousand heat units 
had been accumulated by these dates. 

When Greenings were placed in 
common or cold storage and allowed 
to ripen until the pressure test dropped 
to 15 Ibs., it was found that regardless 
of date of harvest, 4,300 to 4,400 total 
heat units were needed to make fancy 
Baldwins needed more. A base 
is needed to com- 


sauce 
temperature of 26 
pute heat units in cold storage. 
New York State Agricultural Sta 
tion, Cornell University. 


Cabbage Pest— 
Sick Larva 


A technique for insect control that 
has proven unsuccessful or unsatisfac- 
tory in previous trials, seems to be 
working nicely in New York State. 

The cabbage looper has been run- 
ning rampant since DDT lost effective- 
ness. In 1957 and 1958 field tests 
showed that the insect, a chewing type, 
which does its damage in the larva 
stage, could be controlled by disease. 
The insect is susceptible to a virus, 
which causes a characteristic “poly- 
hedra” in the insect blood. 

Disease is spread by spraying cab- 
bage with ground-up polyhedra. It 
seems to be effective for at least a 
season 

F. L. McEwen and G. E. R. Her- 
vey, Dept. of Entomology, New 
York Agriculture Experiment Sta- 
tion 


Weak Trees Need Fertilizer 


Spot fertilizer applications are rec- 
ommended for weak fig trees. The 
trees should be marked now. Surface 
applications of Nitrogen (N) may be 
broadcast under the. drip of the tree 
before the end of the year so the rains 
can carry them down to the root zone. 
(Experiments have shown that 50 Ibs 
of actual nitrogen per acre will in- 
crease yields without unduly depress- 


ing qualtiy). If phosphates are used, 
they should be drilled or branded in. 
Potash usually isn’t needed in Cali- 
fornia soils. 
—California Fig Institute, Fresno, 
Calif 


Overcrowded Fields Are 
A Cause of Barren Plants 

Barren plants in fields of sweet corn 
is caused by overcrowding. All varie- 
ties tested in a recent study suffered. 
Planting rates that gave around 14,500 
plants to the acre were practically free 
from barrenness. However, barren- 
ness occurred when plant population 
reached 29,000 or more. 

Another cause of barrenness could 
be due to hybrids produced from some 
inbreds of varying size and vigor. It 
may be possible to develop varieties 
with a low potential toward barrenness. 

Although barrenness may not be 
completely eliminated, precautions 
(listed below) can be taken that should 
reduce it to a minimum. 

* Use good quality seed that is free 
from disease and of high germinability 

* Use seed protectants. 

* Use a carefully prepared seedbed 
to increase chances for uniform emer- 
gence. 

* Distribute seed uniformly to avoid 
overcrowding. 

* Avoid weeds. 

* Irrigate corn field during critical 
periods. 

New York Agricultural Experi- 
ment Station, Cornell University, 
Geneva, N. Y 


Fat Cherries 
Make Thin Yields 


A heavy cherry crop does not nec- 
essarily mean a high case yield. 

Losses occur several places in proc- 
essing. The fruit is washed, run over 
an eliminator, and sorted by hand. The 
loss is about 7%. Another 7% is re- 
moved as pits. Half of the 10% of 
juice may be lost; however, counter- 
ing these losses, 3% may be regained 
during soaking. The net yield is about 
84% of the weight received by the 
processor. 

Heavily fertilized trees appear to 
increase the production without chang- 
ing the processor's yield. However, 
certain fungicides which promote large 
cherries result in more juice loss and 
lower yields. 

Harvest date effects yield. Yield 
diminishes as cherries ripen and grow 
larger, mainly because of the increase 
in juice loss. Poor harvesting tech- 
niques, resulting in bruised and scald- 
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You test fast 


with this 
lowest-cost Abbe! 


B&l Abbe-3L Refractometer tests 
purity and concentration with top 
accuracy. Reads refractive index to 
.0005; estimates to .0001. Reads dis- 
solved solids to .2%%; estimates to .1%. 


Fastest, easiest operation ever. 
Upfront horizontal prism loads or 
wipes in a wink. You can actually 


complete several tests a minute! 


Lowest-cost Abbe. You pay only 
$745 for Abbe-3L .. . less than 29¢ 
per working day for the first ten years 
of its long trouble-free life. 


BAUSCH & LOMB OPTICAL CO 
60547 Bausch St., Rochester 2, N. Y 


Send me Abbe-3L Catalog D-280. 


I'd like a demonstration. 


NAME 
TITLE 
COMPANY 


ADDRESS 


Abbe-3L Refractometers 
are standard 
test equipment: 


Education 
Research 
Development 


* 


Organic Chemicals 
Solvents 

Glass 

Oil Contamination 
Hydraulic Fluids 
Petroleum Derivatives 
Plasticizers 
Chlorinated Solvents 
Silicones 

Nylon 

Cocoa and Chocolate 
Salt Solutions 
Polymers 

Proteins 

Woxes 

Essential Oils 
Peroxide Solutions 
Coffee Solids 
Polyester Resins 
Paint Solvents 
Pharmaceuticals 
Biologicals 

Flours 


ed cherries also lower processors’ 
yield. 
—R. L. LaBelle and J. C. Moyer, 
Dept. of Food Science and Tech., 
N. Y. Agriculture Experiment Sta- 
tion. 


New Herbicide for 
Weeds in Cranberries 
Chemicals simazin and neburon 
may control annual weeds in cranberry 
beds. Simazin applied at rates of two 
and four pounds per acre and neburon 
at two pounds per acre killed the 
weeds but didn’t harm the cranberry 
plants. The materials have not been 
approved by federal food and drug of- 
ficials for use on cranberries. 
—M.N. Dana, University of Wis- 
consin, Madison, Wis 


Apple Growers 
Join Forces 

An association to negotiate with 
processors has been formed by Idaho 
apple growers. It will be known as the 
Idaho Processing Apple Growers. 

Six directors were chosen. They are: 
Doyle Symms and Stanley Robison 
represent Sunny Slope; James Patrick 
and Leslie Reed, Emmett; Theodore 
Reins and Phillip Borup, Fruitland and 
Payette district. Stanley Garret of Em- 
mett, was appointed director at large. 

Mr. Robison, elected temporary 
chairman of the group, said that the as- 
sociation could strengthen the market 
for first grade apples as well as assist 
the processor “who can assure himself 
of a year’s supply through one negotia- 


tion.” 


Utah Tomatoes 
Are Being Investigated 

A cooperative agreement has been 
negotiated between the Utah Canners 
Assn. and the Utah Agricultural Ex- 
periment Station. It was decided that 
Utah State University food technolo- 
gists would investigate possible means 
of improving color and increasing 
solids in Cache Valley and Utah to- 
mato crops. 

The research program is being di 
rected by Dr. D. K. Salunkhe, assist- 
ant professor of horticulture, Utah 
State University. Officials at each of 
the canneries processing during the 
canning season will cooperate with the 
study. Dr. D. W. Thorne, director of 
the experiment station, and Dr. W. H 
Bennett, acting dean of agriculture, 
will work out finished details of the 
study with the representatives of Utah 
Canners Assn 

Tomato varieties will be developed 
which have processing characteristics, 
and which are able to thrive in the 
Utah climate 
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4 Ad | ptdey 


metromatic... 
when you need it! 


And, when it comes to instant service . . . everyone at Metro gets in the act. The minute you call Metro, 


all members of our family concentrate on serving up glass containers that serve your special needs. The 
research team aims for improved quality . . . the marketing man decides how to make the most of your 
. the key executive after listening to your problems, begins working on the solution. So, whatever 
soluble coffee, condiments or chemicals, pickles or preserves, wine, beer or liquor .. . let 


your products... s 
us work for you with a minimum of fuss and maximum of results... let us work for you metromatically! 


package 


MANUFACTURERS OF QUALITY GLASS CONTAINERS 


mM. 
< M> NM ETR O G | AS me, Metro Glass Company, Incorporated, 
General offices: Jersey City, N. J. 





Companies & Plants 
Anchor Hocking Glass Corp., Lan- 


caster, Ohio, has moved Detroit 
division display and sales office to new 


17500 W. Eight Mile Rd. 
Mich 


its 


quarters at 
in Detroit, 


W. F. and John Barnes Co., Rock- 
ford, Ill., has given division status to 
the food and container section. W. M. 
Parry will be the division sales manager 
and R. H. Rummell, chicf engineer 


SUPPLIERS NEWS 


Tote System Inc., Beatrice, Neb., 
manufacturer of bulk material han- 
dling equipment, will provide complete 
engineering services for its line of 
equipment. 

Master Mechanics Co., Cleveland, 
Ohio, manufacturer of floor surfacing 
materials, is building a new headquar- 
ters plant, office and research center 
in Cleveland. It is scheduled for com- 
pletion in 1960 and will double the 
firm’s production capacity 


To retain the high quality 
and texture of 
your food 


je) core Leet e 


Specifically designed 
for the Food Processing 
Industry t 


WAUKESHA 


VENTED 
COVER 


Built-in pres 
sure relief 
valve Con 
trolled man 
vally or pnev 


matically 





VARIABLE 
SPEED 

Variation in 
capacities by 
the 


of oa 


easy turn 
hand 


wheel 





V-BELT 
PUMP 

For constant 
capacities or 
variable capac 
ty vented 


cover 








mS: 


= 


SIDE MOUNTED 


For products contain 
ing whole pieces. Ideal 
vacuum installa 

Direct vertical 


for 


tion 


POSITIVE product flow 
DISPLACEMENT 
PUMPS 


There’s a Waukesha Sanitary Pump 
specifically designed for your product. 
Whether it be liquids of high viscosity 
or semi-solids like cottage cheese and 
potato salad ... a Waukesha Pump 
can best serve your needs. 
Completely sanitary. Easy to disas- 
semble and clean. 

Available with either metal or rub- 
ber impellers. Capacities 1 to 300 
G.P.M. Size — 1 to 4 inch ports. 
Choice of 316 Stainless Steel or Wau- 
kesha Metal (Nickel Alloy ) 


WAUKESHA 


FOUNDRY COMPANY 
DEPT. 38, WAUKESHA, WISCONSIN 


Carrier Corp., Syracuse, N. Y., will 
transfer its food freezer operation from 
Syracuse to Tyler, Texas before the 
end of the year. The freezer operations 
will continue to be a part of the Allied 
Products Div. of Carrier under the 
general management of Loren Fletcher, 
vice president. 

Anchor Hocking Glass Corp., Lan- 
caster, Ohio, has announced that its 
new glass container manufacturing 
plant at San Leandro, Calif. has started 
manufacturing Operations. 


Strahman Valves Inc., manufactur- 
er of valves, mixing units, etc., has 
moved to a new plant in Florham 
Park, N. J. 


Federal Paper Board Co., Inc., 
New York City, producer of folding 
cartons, has purchased the Sweeney 
Lithograph Co., Inc., Belleville, N. J. 


Horix Manufacturing Co., Pitts- 
burgh manufacturer of liquid filling 
equipment, has purchased the Can- 
ning Machinery Corp., and its Tite- 
Cap Machine Div., of Portland, Ore 
The Canning Machinery Corp. manu- 
factures pasteurizers and capping ma- 
chinery 


Men in the News 


John M. Coffey and Robert S. For- 
syth have been promoted to the posi- 
tion of senior development chemist, 
National Starch & Chemical Corp., 
New York City. 


Fred G. Cooper has been elected 
executive vice president and secretary, 
Clarke Floor Machine Co., Muskegon, 
Mich. James M. Apple has been ap- 
pointed vice president in charge of 
manufacturing, and Harold Croskey, 
vice president in charge of sales. 


George Lenhart has been appointed 
assistant to the president, Wilson Rub- 
ber Co., Canton, Ohio, a division of 
Becton, Dickinson and Co. 


William W. Pederson, manager of 
Dow Corning Corp. Cleveland sales 
office, is being transferred to the firm’s 
main office in Midland, Mich. He will 
become a full-time member of a new 
corporate planning committee report 
ing to the president. Other members 
of the committee are R. W. Caldwell 
and A. W. Rhodes. 


Frank J. Clifford has been elected 
assistant secretary of Continental Can 
Co., New York City. George H. Muth, 
formerly assistant to the executive vice 
president of Continental's Metal Div., 
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New potato shapes, created to revitalize lagging appetites, are making 
important sales news all along the nation’s shopping fronts. Urschel 
machines can cut practically any shape you want. They feature pre- 
cision uniformity, highest yields, lowest product loss, unusually high 
capacities, low maintenance, and complete product protection (product 
contacts only stainless steel or special non-corroding metal surfaces). 





' 


HASH BROWN POTATOES SHREDS FOR POTATO PATTIES SHOE STRING POTATOES -"° STRIPS CUT TO LENGTH 
1 1 1/4 / 2/18 wid 5/30" Juar S tior yuare x 1-1/4 
. . 4 wid ING Ww y quare é } 





| 
| 
| 
| 
J 
FRENCH FRIES 
CORRUGATED FRENCH FRIES ae a yr 4 FRIES 


TO LENGT 
oan x. 1” ler oths 





AMERICAN FRIES GERMAN POTATO SALAD FLAT POTATO CHIPS 





= 
TATO PATTY Pie soup cuTSs POTATO SALAD STEW CUTS PRE-SLICING FOR POTATO FLAKES 
From peg yr FRY SCR be 1 3/4" x 1" x 3/4” thicknes 





in URSCHEL 


LABORATORIES iwc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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has been named coordinating engineer 
in charge of the company’s coil stock 
facilities and operations. A. P. Norton 
has been named manager of industrial 
engineering for the Hazel-Atlas Glass 
Div. B. D. Bloser has been appointed 
general manager of production engi- 
neering 


Frank C. Seager has been appointed 
assistant to the president, Voss Belting 
& Specialty Co., Chicago, III. 


William H. Dinsmore has been ap- 
pointed general manager of the newly 
formed public relations department, 
American Can Co., New York City 


L. R. Herman has been appointed 
director of production for Cherry- 


Burrell Corp., Cedar Rapids, Ia. 
Richard E. Krafve has been elected 


executive vice president of the Raythe- 
on Co., Needham, Mass. Homer R. 
Oldfield has been elected to the newly 
created post of group vice president 

electronic components and devices. 
Stuart D. Cowan has been named di- 
rector of commercial marketing serv- 


ices, a newly created post 


Harry E. Miles, vice president, Con- 
tainer Corp. of America, will be re- 
sponsible for all the company’s cor- 
rugated shipping container plants with 
the exception of West Coast properties. 


Leo H. Schoenhofen, senior vice presi- 
dent, has over-all responsibility for the 
Container Div. 


H. J. Endean G. R. O'Day 


H. J. Endean has been named man- 
ager of closure sales for Aluminum 
Company of America. He succeeds 
R. W. Dispennett, now manager of 
Alcoa’s Pittsburgh district sales office. 


George R. O'Day has been appoint- 
ed director of the Retail Marketing 
Div., Mead Packaging, Inc., Atlanta 
Paper Co. Div., Atlanta, Ga 


Jim Christensen has been promoted 
to sales manager of the North Central 
district, Hardy Salt Co., St. Louis, Mo. 


William S. Goodfellow has been 
appointed vice _president-marketing, 
Container Div., Rheem Mfg. Co., 
Chicago, Ill. Two other appointments 


in the division include C. R. Jones, 


vice president-controller, and ©. X. 
Pitney, vice president-operations. 


David Van Sluyters was appointed 
advertising and sales promotion direc- 
tor of Vac-U-Lift Co., Div. of The 
Siegler Corp. 


Van R. Boughton, Jr., of Lexing- 
ton, Mass., was appointed manager, 
home plant, Dewey and Almy Chem- 
ical Div., W. R. Grace & Co., Cam- 
bridge, Mass. 


Robert H. Wacke was promoted to 
communications manager, Paper Prod- 
ucts Div., Owens-Illinois Glass Co., 
Toledo, Ohio. 


George A. Rutledge has been 
named chief packaging application en- 
gineer, Reynolds Metals Co., Rich- 
mond, Va. 


Ronald C. Currie has been elected 
vice president and marketing manager 
of Orr & Sembower, Inc., Reading, 
Pa., manufacturer of packaged boilers 
and fuel-burning systems. 


Paul S$. Gerot, president of Pills- 
bury Co., has been elected to the beard 
of directors of Minneapolis-Honey- 
well Regulator Co., Minneapolis, 
Minn., manufacturer of automatic con- 
trol equipment. 





STYLE SA MIX COOKER Sia 
SA Mix Cooker has cithe 


THERE 





STYLE PC Stainless steel pressure oking kettle, 
designed especially for meat and poultry pro 
cessing. Balloon jacket gives increased heating 
capacity. Built for 90 p.s.i. in jacket and 15 p.s 

in kettle. Has quick opening latches. T 


litted by eccentric lever. Sizes 30 to 250 gallons 








1S MORE IN 
HAMILTON KETTLES 
THAN MEETS THE EYE 





STYLE CW MIX COOKER Large di 
ameter gives tast even COOK 
ing. Hydraulic Lift tilts 


agitator smoothly and easily 


out of ulting kettle. Available 
tor 40, 90, 120 pounds 


working pressure 


steam 





STYLE CW Designed 
batches up to 150 gallons i 
gear and handwheel give complete control 
urge capacity loads while uluing. Large 
fast, even cooking 











CIRCULATOR Stainless steel steam 
immersion heating unit can be 
installed in any kettle regardless of 
size or shape. Gives extra heating 
surface at the center of kettle 


up cooking 45° 


to operate at low cost 


illustrating conventional and steam-jacketed 


DIVISION OF 
Creates thermal agitation. Speeds BRIGHTON CORP 


Hamilton Equipment Influences Profits 
Because Of Low Costs . . . Long Life 


For Mixing and Cooking, specify Hamilton 
Stainless Steel Kettles. They are efficient, de- 


signed for easy cleaning, and precision-built 


Write for catalogue 


kettles with or without agitators. 





ESTABLISHED O76 


820 STATE AVENUE 
CINCINNATI 4, OHIO 
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CLEA 


Filter Material 

DescCRIPTION: This filter material is 
of finely divided and highly purified 
higher yields 
Trade 


cellulose. It gives 35 
in the processing of fruit juices 
name: Solka-Floc 

FEATURES: Depending on grade of 
Solka-Floc and the condition of the 


fruit and other variables, only from 5 
to 20 Ibs. are required per ton of fruit 
It also does not affect the value of 
pulp as a by-product 

Mrr.: Brown Company, Box 131-S, 
Boston 14, Mass 


Case Packer 
DESCRIPTION: A 

packaging machine 
Features: The packer automatic 

ally packs both 46 and 29 oz. canned 


fully automatic 


products 
Mer.: Burke Machinery Co., 
more, Md 


Balti- 


Empty Can Depalletizers 
DESCRIPTION: The two machines 
operate at normal line speeds and 
handle all types of round cans. They 
are Manual 464-ECD-2 (shown 
above) and Standard 465-ECD-1. 


Features: Designed so that new 
semi-automatic features can be added. 
The Manual machine will depalletize 
at speeds up to 700 cans per minute 
for the 300x407 size. It has a pallet 
stop to prevent pallet from riding out 
from under. The Standard handles up 
to 900 cans per minute for the same 
size. It has a powered sweep arm and 
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a can transfer belt along with other 
features. 

Mer.: Continental Can Co., Metal 
Div. Sales Dept., 100 E. 42nd St., 
New York 17, N. Y. 


Foil Containers 

DescriPTION: Group of rigid alu- 
minum foil containers of varying 
shapes. 

FEATURES: These containers are 
supplied in .0035” aluminuum foil, 
with a beaded flange. Used for over- 
wrapping or adaptable for lid closures. 
Shown above is container No. 453 in- 


tended for packaging of entrees, chili, 
egg rolls, meat loaf, fruit cakes etc. 

Mer.: Cochran Continental Con- 
tainer Corp., Louisville, Ky. 


Pressure Filler 

Description: A filler for aerosol 
cans with a pressure medium of either 
air, nitrogen, carbon dioxide or other 
appropriate gas 

FEATURES: With the 
equipment, the machine can be used 
as a pressure filler, gravity or gravity 
enables the filler to 


same valve 


vacuum. This 


handle plastic, glass or tin containers. 
Mer.: Horix Manufacturing Co., 
Chartiers & Greenway, Pittsburgh, Pa. 


Circulars, Bulletins 


Catalogues, Brochures 
Wood Containers: “Nailing Better 
Wood Boxes and Crates,” is a hand- 


SANDVIK 
“Tru-Track” 
STEEL BELT 
CONVEYOR 


GIVES 


“ ..Faultless 


Operation” 


ON THIS 
PACKING LINE 


es 

Von's Grocery Co. in Los 
Angeles has two Sandvik “Tru- 
Track” stainless steel belt con- 
veyors. Here are some excerpts 
from a letter Von's wrote to Sand- 
vik after the conveyors had oper- 
ated for a year. 

“...in constant use... giving 
us absolutely faultless operation.” 

“Our Manager, Bill Madison, 
says they are the best equipment 
in the plant owing to the fact that 
they are so easily cleaned and the 
belt runs perfectly straight at all 
times regardless of the weight it 
carries.” 





“Tru-Track’’ Steel Belt D 


Design } | “V" Rope “a 
Principle 
Sheave —— 


SANDVIK — 


, oem SAND VIK 


ahaa STEEL, INC. 


Steel Belt Conveyor Department 
1702 Nevins Road, Fair Lawn, New Jersey 
® Cleveland ® Detroit 
© Chicago ® Los Angeles 
IN CANADA: Sandvik Conodien Lid., 

P. 0. Dr. 1335, Mont. 9, P. Q. 
LOS ANGELES OFFICE . 
3338 South Malt Ave. * RA 3-9116 





. 
$8185 








New Oakite SUPER-DET detergent 
cleans super-fast, rinses super-clean 


This new detergent cuts cleaning time two ways! First, it 
gives superior wetting-out action: penetrates and loosens 
stubborn soil in extra-fast time. Second, it rinses without 
streaking, leaves no dulling film, no “missed spots” that 
require re-doing. 

SUPER-DET is versatile, too. Sweeps through fats, 
grease, baked-on proteins, syrup, wax, dairy residues and 
similar food industry soils. Yet, it’s completely safe on 
every type of metal, paint, rubber, plastic—even the most 
sensitive hands 
The big PLUS in Oakite 
Continuing product development is only one of the big 
plus factors you get with Oakite materials. Others include: 
the personal assistance of the Oakite man, backed by the 
vast experience of the entire Oakite organization . . . sani- 
tation methods coordinated to save man-hours and mate- 
rial . . . cost-cutting equipment . . . materials guaranteed 
to perform. Ask your local Oakite man to demonstrate 
SUPER-DET in your own plant. Or, write for Bulle- 
tin B-7139. Oakite Products, Inc., 26G Rector Street, 
New York 6, N. Y 


in our 50th year 


Export Division Cable Address: Ookite 


Technical Service Representatives in Principe! Cities of U. S. and Cenede 


book (No. 160) which summarizes 
research results and cites two typical 
box styles and two styles of crates 
Available at 20c per copy — Super- 
intendent of Documents, U.S. Govern- 
ment Printing Office, Washington 25, 
~~ ¢< 

Profit From Fish: A leaflet for the 
retail food industry and fish industry 
entitled, “Increasing Profits From 
Fish” Mailing Room, Extension 
Service, University of Massachusetts, 
Amherst, Mass 

Pallet Sizes: “American Standard 
Pallet Sizes” deals with the idea of 
nation-wide acceptance of a few stand- 
ard sizes. The booklet ($2.00 per 
copy) provides for 11 standard sizes 

American Society of Mechanical 
Engineers, 29 W. 39th St., New York 
18, N. Y. 

Weighing Systems: Bulletin 14 de- 
scribes the automatic measurement 
and control of bulk materials through 
unitized weighing systems of pre- 
engineered components — Weighing & 
Control Components, Inc., 416 E 
County Line Rd., Hatboro, Pa 

Annual Directory: 23rd annual di- 
rectory of food processors in the Tri- 
State area—Tri-State Packers’ Assn., 
Easton, Md. 

Food Review: 32-page booklet en- 
titled “25th Annual Review of Gro- 
cery Store Trends” gives more than 
900 facts and figures on the grocery 
store business as a whole—A. C. Niel- 
son Food-Drug Industry Relations 
Dept., 2101 Howard St., Chicago 45, 
Ill 

Hydraulic Hose: A practical guide 
in catalog form for hose users outlines 
low to high pressure hose specifica- 
tions—Hydraulics, Inc., 40 Lafayette 
St., Newark 2, N. J 

Floor Stand & Hangars: Bulletin 
20-59 describes and illustrates a com- 
plete line of ceiling mounting hangars, 
floor stands, wall and ceiling mount- 
ing supports and brackets Ladish 
Co., Tri-Clover Div., Kenosha, Wis 

Free-Piston Pump: Four page fold- 
er describes new air-operated pump 
that handles anything that flows from 
metals to ice cream Crossley Ma- 
chine Co., 308 Monmouth St., Tren- 
ton 9, N. J 

Fruit Canning: “New Horizons in 
Fruit Canning” is a colorful report to 
industry on a long-term applied re- 
search project on canning fruits 
Dept. of Food Technology, Univer- 
sity of California 

Compartmentizer: Booklet entitled 
P-S Compartmentizer Operator’s 
Handbook” describes and _ illustrates 
the compartmentizer giving helpful 
hints as to unlocking, locking, load 
planning, etc.—Pullman-Standard, 221 
N. LaSalle St., Chicago 1, Ill 


CANNER /PACKER for November, 1959 





9 Ways to 
Better 
Processing 


FMC “STERILMATIC” 


«+ 


Utilizing the accepted “‘in-can"’ method of complete 
sterilization. 

Over-all processing times are greatly reduced, be- 
cause of the faster heat penetration achieved by can 
agitation and higher temperatures. 

Every can is cooked individually, continuously, evenly 
and with absolute uniformity. 

Provides for the highest retention of natural color, 
flavor, texture and nutrients. 

Centralized fingertip controls of FMC's “‘One-Man 
Cook Room" help produce a pre-determined product 
quality. 

Fast and gentle movement of cans, plus fewer han- 
dlings, speeds up output, reduces can denting and 
damage. 

Savings in steam alone frequently amount to 50% or 
more. Water requirements for cooling are minimized 
due to efficient heat transfer through can agitation. 
less factory space required in relation to hourly 
output. 

Universally proven and accepted wherever canners 
insist on a pack of consistently high and uniform 
quality. 


There is only one way to determine 
positively whether — and to what degree — this list of 
recognized advantages would apply to your plans for 
the future. Your FMC representative, supported by 
factory and field food process application engineering 
experts, is prepared to meet with you and your staff to 
discuss and evaluate this equipment in the light of your 
particular set of problems and objectives. There is no 
obligation for this service. If FMC “Sterilmatic” equip- 
ment is right for you, it can be thoroughly and efficiently 
demonstrated. There may be unusual profit possibilities 
through this investment. Why not investigate, today? 


SO%®% NS HA ADBW NH Ss 


*Trade Mark— Reg. U.S. Pat. Off. 


Putting Ideas to Work 


FMC “Sterilmatic’’ Continuous Pressure Cooker and 


Cooler at Northwest Packing Co., Portland, Oregon. FOOD MACHINERY AND CHEMICAL 
Employing the principle of induced convection heat- CORPORATION 


ing, rate of heat penetration is increased, cooking is 
absolutely uniform. Canning Machinery Division 
e 
Generali Saies Offices: ; 
WESTERN: SAN JOSE, CALIF. «+ EASTERN: HOOPESTON, ILL. 
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Juice Drinks 

Topco Associates, Inc., Chicago, 
lil., has added four fruit juice drinks 
to their Food Club line. They are: 
orange, pineapple-orange, grape, and 
pineapple. Each drink is identified and 
color-coded in a different pastel-shade 
band at the bottom of the can. The 
stylized vignettes illustrating the drinks 


Andrews, Top- 
co’s packaging manager. The vignettes 
are from the studios of S. Frederick 
Anderson, and the lithography, in 
combination, is by H. S. Crocker Co., 
both are of Chicago, III 


Multi-Purpose Food 

General Mills, Inc., Minneapolis, 
Minn., is marketing Multi-Purpose 
Food (MPF) a dietary protein con- 
MPF is a low-cost source of 


were designed by R. I 


centrate 
essential amino acids, vitamins and 
minerals. Widely publicized as the 
“3c meal,” it was originally develop- 
ed by Dr. Henry Borsook at the Cali- 
fornia Institute of Technology. Initi- 
ally, MPF will be introduced to insti- 
tutions, schools, relief agencies, camps, 


and restaurants 


Canapes 

Hough Foods, Cleveland, Ohio, has 
introduced an assortment of frozen 
canapes in a new carton with a plastic- 
coated surface. Each carton contains 
12 items—4 


mushroom canapes and 4 petite ham- 


cheese sandwiches, 4 


Cooking directions and serv 


burgers 
the back 


appear on 


ing Suggestions 
supplied by 


panel. The cartons are 


56 


NEW PRODUCTS AND PACKAGES 


Boxboard & Folding Carton Div., Con- 
tinental Can Co. 


Tomato Drink 

Trader Vic’s Food Products, Inc., 
Berkeley, Calif., has introduced a new 
tomato drink called Tomato Bongo. 
The recipe for the drink is Trader Vic’s 
original which is featured in his famous 
restaurants. Tomato Bongo is packed 


in a 32 oz. refrigerator-style decanter, 
supplied by Maywood Glass Co., Los 
Angeles, a subsidiary of Anchor Hock- 
ing Glass Corp. Screw cap is supplied 
by Crown Cork & Seal Co., Inc.; du 
Pont cellulose seals are supplied by 
Armstrong Cork Co.; and labeis are by 
Lehmann Lithograph, San Francisco 


Pan Coating 

Par-Way Co., Los Angeles, Calif., is 
introducing Vegalene, a pan coating, 
to large institutional kitchens. The firm 


has discovered that their product will 
prevent all foods from sticking in any 
regardless of whether the 
baked, or fried. 


vegetable oils, 


container 
foods are cooked, 
Vegalene is made of 


compounded Lecithin, and vegetable 


stabilizers 


Turkey For Baby 

Heinz Baby Foods, Pittsburgh, Pa., 
has added a new product to his list of 
protein-rich High Meat Dinners— 


HEINZ 


tigh Meat Dinnef 


JUNIOR 


TURKEY 


WITH VEGETABLES 


Turkey with Vegetables. It is available 
in strained and junior forms. It is 
available in 43/4 oz. clear glass con- 
tainers. 


Instant Onion 

Woolson Spice Co., Toledo, Ohio, 
has introduced Quick Instant Onion 
in ready-to-use form. It is packed in 
resealable glass jars. Detailed recipes 
for product uses in cooked or un- 
cooked foods appear on the back of 


Also included in the back 
statistics. Jars and 


the label 
are conversion 
closures are supplied by Owens-Illinois 
Glass Co., Toledo, Ohio; labels are 
supplied by Calvert Lithographing Co., 
Detroit, Mich 


Sliced Potatoes 

Jell-O Div., General Foods Corp., 
White Plains, N. Y., has recently intro- 
duced Minute Sliced Potatoes. This 
new product is composed of dehydrat- 
ed potato slices taken from Idaho po- 
tatoes. It is packed in 8 oz. packages 
which yields up to 10 servings. The 
potatoes can be prepared by adding 
water and cooking 15 to 20 maunutes 
and can be used to make a variety of 
potato dishes such as: pan-fried pota- 
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toes, potato salads, parsalied potatoes, 


casserole dishes, soups, etc. Cyclone Fence, American Steel & Wire 


Dept. D 119, 614 Superior Avenue, N.W. 
° . Cleveland 13, Ohio 
New Package Briefs 
Please have your trained representative call on us to 


Aluminum Foil: General Mills, Min- f discuss our production problems. 


neapolis, Minn., is wrapping the out- 
side of its newly-designed packages ; 
for Betty Crocker Meringue and > Company 
Cream Puff mixes with aluminum 

foil which is magenta-tinted. 


Name 


Plastic Barrel: Plochman & Harrison, 
Chicago, IIl., is packaging its Premi- 
um brand Mustard in barrel-shaped 
‘guns ects wate OF ae | o To Whom MONEY May Concern: 
Plastic Container Div., Continental 
Can Co If your production costs are higher than they ought to be, 

Two-Piece Cap: J Colonna Bros. vou very likely can do something about it Often one change 

in a method or process can make the difference between 

North Bergen, N. J., is using a two- } . con ae 
‘ . loss and profit. We'd like a chance to consult with you and 
piece cap—one of solid metal and see if such a change in method won't improve your profit 
one perforated—to close glass jars picture. (It certainly has paid off for many other firms) 

The best part is, that it won't cost you one cent to find out 

Just clip the attached coupon and mail it. When you do, 

one of our trained conveyor belt representatives will visit 

you to discuss and examine your particular problem and 


of its Italian Kitchen grated Parme- 
san and Romano cheese. Cap and 
jar are by Hazel-Atlas Glass Div., 





Continental Can Co = ‘ 
4 offer suggestions that will show you how Cyclone Metal 


Processing Belts may cut your production costs below the 
ulcer level. These suggestions will be tailored to YOUR 
problem and no obligation. How can you lose? Do it, 
today USS and Cyclone are registered trademarks 


Variety of Fruits: International Pack- 
ers Carmada Lid. has introduced a 
new food package with three varie- 
ties of canned fruits—boysenberries, 


Bartlett pears and apricots. They are Cyclone Fence Dept 


packed in 15 oz. cans that are con- : . 3 
tained in a colorful cellophane-front- American Steel & Wire United States Stee! 
Division of 


ed package designed by Jan Burka 
Associates, Toronto Manufactured at Waukegan. II!. and Oakland Calif - Sales Offices. Coast to Coast 


Family Servings of Shrimp: Trade 
Winds Co., Thunderbolt, Ga., has 
introduced their Shrimp Creole in 
family size and individual servings 
in two brands—Pan Redi and Trade 
Winds Packages and lids are of Hi- 
Fi Glamakote by Marathon, Mena- 
sha, Wis 


Cherries in Barrels: Liberty Cherry & 
Fruit Co., Inc., Covington, Ky., is 
introducing sliced maraschino cher- 
ries in glass barrel jars. Jars are sup- 
plied by Owens-Illinois Glass Co., 
Toledo, Ohio; closures, White Cap 
Co., Chicago, Ill.; labels, Nielsen 
Lithographing Co., Cincinnati, 
Ohio 


New Style Jelly Jars: Frank G. Shat-  Pur-O-Tex Belting 
tuck Co 9 New York City, has proves best for the job! 


adopted a modern, new glass jar 
style, in three sizes, for its complete Ton-Tex Pur-O-Tex is a white, non- Pur-O-Tex will not impart taste or 


line of Schrafft’s preserves, jellies, toxic conveyor belt that is ideal for odor to products carried. It is per- 
sauces, and syrups. Jars were design- the food industry. It is made of manently pliable and can be vulcan- 
ed and are manufactured by Hazel- plies of selected duck welded to- ized endless. Easy to wash and keep 
Atlas Glass Div., Continental Can gether with special compounds to clean—an excellent “inspection” belt. 
resist water, oil, grease, heat and Write our Engineering 

, ; mild abrasion. Department for help in planning 
Cut-Away Panel for Olives: C. C. your conveyor jobs. 


Graber & Co., Ontario, Calif., is 
using a newly designed label for TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 
packaging of Graber Olives. The la- 31 COLUMBUS AVENUE 1160 AUZERAIS AVENUE 
bel m :nuf actured by Muirson La _—— etn a ee es ee 
» é ae a it < a- 7 a 


bel Co., Meriden, Conn., has a cut- CONVEYOR AND 
away panel showing the product in TO N -TE X TRANSMISSION R , LT] N G 


natural color 








Co 
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Beliable! 


TRANSISTORIZED 


CONTROLLERS 
Pyare! 
COUNTERS 


EMI 


Now you can have controllers 
or counters which are virtually 
maintenance free moisture 


and dustproof 














Use optical or proximity pick- 


up for counting 


or controlling. 


For complete brochures and 
price information write direct- 
ly to 

ELECTRO MECHANISMS, INC. 


510 W. Ash Ave 
Fullerton, Calif 





6 GED 


IFT Names Scholarship 
Winners of 1959-60 

The Institute of Food Technology 
annually awards fellowships and schol- 
arships to deserving students. The 
awards received by the various stu- 


dents are as follows: 


General Foods Fund Fellowship 
Daniel F. Farkas, Massachusetts In- 
stitute of Technology 
William P. Ferren, Rutgers the State 
University of New Jersey 
Michael R. Gumbmann, University 
of California at Davis 


Gerber IFT Undergraduate Awards 

Judith A. Bailey, Oregon State Col- 
lege 

Norman E. Bednarcyk, Massachu- 
setts Institute of Technology 

William J. Coffin, lowa State Uni- 
versity 

Ronald | 
Illinois 

Joel D. Franklin, 
California, Davis 

Thomas E. Higgins, University of 
California, Davis 


Ellerbeck, University of 


University of 


Samuel Cate Prescott Fellowship 
Joan Clark, University of Califor- 
nia, Davis 


Florasynth Fellowship 
Armand J. Desmarais, University of 


Georgia 


Alexander E. Katz Scholarship 
Maynard R. Johnson, Massachu- 
setts Institute of Technology 


Dodge & Olcott Scholarship 
Edward Weiss, Massachusetts In 
stitute of Technology 


Advise 10 Maximum 
for Military FF 


4 temperature of O° with an ad- 
ministrative tolerance of 10° for cer- 
tain domestic shipments and 15° for 
overseas shipments should be worked 
for the military 

A time-temperature integrated de- 
frost indicator is the best type device 
available. If the device could be cor 
related with the changes in the foods 
themselves it would be useful for han 
dling and transportation 

With present warehouse tempera 
ture recording devices, a time-tem 
perature indicator would not be nec- 
essary during storage. However, an 
indicator would be useful for ship- 
ments 

Industry Advisory Committee, 
Food and Container Institute 


Technology of Food 
Preservation 

by Norman W. Desrosier, Avi 
Publishing Co., 425 pp. 

Professor Desrosier, who heads the 
Food Technology section of Purdue 
University’s Horticulture Department, 
has written a textbook covering the 
basic principles of the major methods 
of preserving foods. He has chapters 
on refrigerated storage, freezing, dry- 
ing, canning, fermenting and pickling, 
sugar concentrates, additives, and 
radiation 

Recognition and control of food 
spoilage and the influence of food 
preservation and subsequent storage 
on nutrients and food quality are an 
important feature of this book. 


Ohio Studies 
Acidified Tomatoes 

Ohio State University is studying the 
acid content of Ohio tomatoes, accord- 
ing to Dr. Wilbur A. Gould, secretary- 
treasurer of the Ohio Canners and 
Food Processors Assn 

Some questions have been raised on 
acidified tomatoes, Dr. Gould said, 
since the original request was made to 
add citric acid to tomatoes with a high 
pH (low acid). “Recent information 
implies that higher pH values may be 
an indication of spoilage due to rot or 


decay,” Dr. Gould said 


Pectin Influences 
Sloughing of Beans 

A frequent complaint against green 
beans has been that its quality is im- 
paired due to the sloughing of the 
epidermal layer of cells on the bean 
pods. Results of a study made of some 
of the field and processing factors in- 
fluencing this are as follows 

* Pectin fractions seemed to be in- 
fluencing the texture and percentage 
of sloughed skins. The percentage of 
sloughing increases when canned beans 
contain a high soluble pectin content 
and lower percentages of pectate- 
pectinates and alkali-soluble pectin 
Other changes were evident but were 
not shown to be directly related to the 
texture changes 

* A blanch in a temperature range 
of 170° to 180° F. for | to 5 min- 
utes was adequate for blanching beans 
for canning. Off-flavored and squeaky 
beans resulted from lower tempera- 
tures and shorter times of blanch, 
while soft and sloughy beans resulted 
from higher temperatures and longer 
times of blanch 


* There isn't too great a differ- 
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ence between Asgrow (Blue Lake) va- 
riety and FM-1 in the texture of 
canned beans 
Other factors influencing the per- 
centage of sloughed skins and the firm- 
ness of canned beans are: irrigation 
and mulch treatments, date of harvest, 
variety of beans, and size of beans 
The Effects of Certain Field and 
Processing Factors on the Texture 
of Blue Lake Green Beans by Dr 
W. Sistrunk, Food and Dairy 
Technology Dept., Oregon State 
c olle ve 


“‘Iidle”’ Time Is Important 
To Operating Efficiency 
Operating a processing plant more 
efficiently can be accomplished by us- 
ing two simple procedures. They are 
1—Measuring and improving effi 
ciency of labor 
Comparing alternative methods 
of performing an operation so the 
least-costly technique may be selected 
Improving the efficiency of your 
labor force can be done with the help 
of a work-measurement study. This 
study will help measure the amount of 
“idle” times each employee has. Since 
“idle” time is an indication of operat- 
ing efficiency, this study can be of 
great help. It offers an inexpensive way 
of getting accurate information 
An engineering cost study can pro 
vide information needed to select be- 
tween methods or techniques for par- 
ticular operations. For example—hand 
casing vs. automatic casing. Many fac- 
tors are taken into consideration 
cost of equipment, installation cost, 
labor savings, total cost of labor and 
equipment for the two methods for 
different lengths of seasons, etc 
How to Improve Operatine Effi- 
ciency in Food Processing Plants 
by H. M. Hutchings & G. B. Davis 
d{ericultural Experiment Station, 
Oregon State ¢ olle ve Corvallis 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Canned Ripe Olives 
Canned Grapefruit 


New Grade Standards for: 
Frozen Breaded Onion Rings ( First 


Issue ) 
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A Complete Service for the Can Industry 


The Automatic 
Equipment Line 


by Crompton & Knowles Packaging Corp. 


From case openers and positioners to case packers to gluers and 
sealers, you'll find that C & K’s line of automatic equipment will help 


you cut your packaging costs. 

Integrated and interlocked with controls, the line shown opens cases 
automatically at 22 per minute, positions them, accumulates cans from 
single line infeed, then packs these cans in a 6 x 4 x 2 pattern into cases 
— which are then fed automatically to the Gluer and Sealer Line speed 

1056 cans per minute. Available in 
other can sizes, pack arrangements, 
case sizes and speeds. 

Find out how C & K’s line can help 
you — write today for detailed descrip- 
tions and specifications Crompton 
& Knowles Packaging Corp., Holyoke. 


Massachusetts. 
Holyoke, Massachusetts 


National Soles & Service: Atlanta + Cleveland « Los Angeles + Berkeley, Calif. « Chicago * St. Lovis * New York 
Winter Hoven, Fla. * Seattle * Ogden, Utah * Toronto + Montreal 





new...improved HOUSTON'S 
aa “0h FINEST 
TOMATO TWIN-TRIMMER INDUSTRIAL 
doubles SUBDIVISION 
- mm NORTH HOUSTON INDUSTRIES, INC. 


capacity / <« 
4 ; Located ot Intersection of Rankin Rd. & Hordy St. East of US. Highway 75 


Architect's dr ng of —— 3 ew meot process 
, 4 


Here's what a siees 4 site in North Houston Industries offers you: 


Cut Your Tae te » meneet 


* 3% foot wide paved 


Trimming Costs in Half foot rights of way 


MOORE On site 
fa 


FINGER-LIGHT - Con 
. This ALL NEW automatic tomato * On-site pre-treating sewerage 
CONTROL :; trimmer, completely redesigned to oe oat Seay Spe S Oe 
pea ysterr 


give double capacity, feeds tomatoes 


CUTS WASTE ; through the machine with pressure as 
e 4 a ' ou are 


sensitive as human touch. Dual circu 
f the fat us ithwest fy ate a 
4 me te 7 tria 


larknives uniformly trim each tomato, 
For complete details, { eliminate unnecessary product waste, most moder 
specifications, prices . boost production Installs easily on 

’ ’ » existing conveyors. Stainless steel cut- NORTH HOUSTON INDUSTRIES, Inc. 
write * ting parts easy to clean and maintain. ae “s _ 
: information and Sales Center Archer Romero & Company 
CApito! 7-420! - Houston, Texas 


F.H.LANGSENKAMWNP CO. eevee cao coe, cc 


INDIANAPOLIS 4, INDIANA 


gre re (aust 





227 &. SOUTH ST. + 


Get Set for the HIGH SPEED 1960's 


with BURT HIGH SPEED 


CASE PACKERS 





Pack two layers with one stroke. 
No delays or wasted time... fast, 
accurate and money - saving! 


+ 


sunenace - BURT 


BURT MACHINE COMPANY 


401 East Oliver Street Baltimore 2, Md. 
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Larger Market For 


Fruit Juice Drinks 

[he potential market for frozen, 
fresh-chilled and canned fruit juices 
has a potential market of $2 billion. 
This fact was found to be true during 
a marketing study of seasonal foods 
and family consumption patterns. 

During summer months it was 
found that large-scale marketing and 
advertising campaigns were selling the 
‘colas’ and no-calorie soft drinks. Dur- 
ing all this not one frozen or canned 
fruit juice product was being promoted 
with similar campaigns 

Fruit drinks are a natural for this 
market because: 

e Fruits and citrus fruits are health- 
ful. They aid digestion, prevent tooth 
decay and provide an abundance of 
vitamins C, A and mineral salts 

e The development of ades has led 
to the present trend of introducing a 
variety of blends which have found a 
great deal of consumer acceptance. 

Freezer cabinets and shelves have 
been flooded with too many brands 
and varieties. Many firms need to get 
rid of unprofitable items and ideas. 

Helen Davies 


consumer produ 


consultant on 
ts and market de 


se © @ «¢ee8 ete? * a 


Holidoys are 
big Soles Doys For... 
SPANISH 4 
STUFFED OLIVES ; 


SPANISH STUFFED OLIVES are a natural for 
Holiday sales days because of their color 
and their ability to go well with displays of 
potato chips, cold meats, cheeses, popcorn 
and other party or buffet fare 


@eeenee 6 


Cat Owners Will Treat 
Pets to Special Foods 

The diet requirements of cats are 
getting more attention than ever. It 


has been found that cats have likes 


food now and then makes them happy 
and contented. 

Owners of cats that participated in 
-aste-tests of canned supple- 
mental foods said they would buy 
them if available. The reason being 
their pets liked them so well. 

The cats tasted a variety of foods. 
Those eaten with great relish by the 
majority of cats included red tuna and 
an all mackerel product. 


recent 


—J. H. Sunley, New York, direc- 


tor of market research for Ameri 
can Can Co.'s Cance division 


Better Marketing of 
Frozen Calif. Strawberries 

The California strawberry industry 
ought to consider adding provisions 
for minimum grade requirements to 
its Marketing Order. When it is to the 
industry’s best interest to limit its 
volume, the regulation could be used. 

Another problem related to surplus 
is quality. The harmful effect which 
off-quality strawberries have is out 
of proportion to the quantities. Small 
amounts of poor quality berries tend 


while 
sales of 

your 
product 


grow ? 








Outmoded equipment that can’t keep pace economically with 
increasing demands will be a serious handicap to profits this 


year.. 


. and in the booming sixties ahead. 


Modern Robins equipment can help you beat the squeeze on 
profits by speeding production, reducing waste, cutting labor 


costs. 
production line. 


for FREE ROBINS CATALOG .. 


Robins can help you with one machine. . 
Start unfreezing your profits today by writing 


. or a complete 


. or by checking the newest 


in processing machinery with your Robins representative. 


AN EXAMPLE... 


Robins Fre-Bar Pickie Slicer is 
quickly, easily adjusted to 
take any size cucumber... 
completely eliminates cost of 
product grading. 


AKRobins 


and dislikes about foods just as people 
do. They delight in having a change 
from regular balanced diets. Owners 
found that a different 


AND COMPRNY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lombard Street, Baltimore 2, Md. 


of cats have 
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U.S. NO. 1 GRADE 


To show the difference 
we are always glad to 
buy a bag or package of 
U.S. No. 1 Grade beans 
at any retail store and 


ALL THESE DREGS 
After cleaning has been 
completed, it is quite 
common to find all these 
dirt clods, weed seeds, 
pebbles, splits and other 


AAA-1 CLEAN BEANS 
The actual beans really 
are AAA-1 clean; and 
they look smoother, more 
polished thanks to 
Warsco’'s buffing action 


reclean them in a 
Warsco demonstrator 
which operates exactly 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation 


dregs which have been 
removed from this single 
bag or package of U.S 
like the full-size machine No. 1 Grade beans 


Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint 


HERE’S THE CLEANER 


the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 


per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


not only to weaken the market but to 
discourage the sale of good quality 
berries. A possible means of making 
the pack more uniform is to establish 
minimum grade requirements. 


—Survey by Calif. Dept. of Agricul- 
ture at request of Calif. Strawberry 


Advisory Board 


Continuous USDA Inspection 
Grows in Two Decades 

Two decades ago, in a cherry-pack- 
ing plant in Traverse City, Mich., 
USDA inspectors began a system of 
continuous inspection for processors 
of fruits and vegetables. 

This was something new. Federal 
inspectors had previously made inspec 
tions on specific lots of processed 
products, but never had they been em- 
ployed continuously during the entire 
processing operation. 

Yet, from the very beginning, the 
system of continuous government in- 
spection proved highly 
Wholesalers and other large buyers 
liked the idea of dealing on the basis 
of uniform standards, with the quality 
of each lot certified by an impartial 
The processor felt the home- 
appreciate the 


successful 


inspector 
maker, too would 
knowledge that the product she bought 
met certain standards of quality and 
wholesomeness 

From this one plant in Michigan 20 
years ago, the USDA program has ex 
panded to include 182 fruit and vege- 
table processing plants in all of the 
major processing areas of the country. 
Many of these plants are in California 
and Florida. 

More and more products are com- 
ing to grocery shelves bearing the 
shield that assures the customer that 
these goods have been “packed under 
continuous inspection by the U. S. De- 
partment of Agriculture.” 

Rather loosely defined, continuous 
inspection means that a USDA inspec- 
tor is on duty at all times in the proc 
essing plant while the product is being 
packed. This inspector observes every 
step in the processing from beginning 
to end. He checks the raw fruits and 
vegetables to make sure they are sound 
and wholesome. He sees to it that the 
equipment gets cleaned at proper inter 
vals and that other sanitary procedures 
are followed. 

The inspector prepares for the man 
agement a daily report in which he 
sums up his observations. Finally, 
when he completes inspection of the 
product, he issues a certificate, upon 
request, showing the official grade of 
each lot 

-Elinore T. Greeley, acting head 
Standardization Section, Processed 
Products Standardization and Inspec- 
tion Branch, Fruit and Vegetable 
Div., AMS. 
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New Wil-Grip 
Firmhold Finish 


Gloves Illustrated — Wilson “Long Service" LS-124 


THE RIGHT COMBINATION FOR FOOD PROCESSING 


Super-sensitive Touch 


plus Non-slip Grip 


ye R ‘ . 9 ‘ . . 
Wilson ‘‘Long-Service’’ Gloves are made from pure liquid latex—stand up to 
rugged service. New WIL-GRIP Firmhold Finish is molded right irto fingers and palms. 
Exclusive Wilson strengthening treatment toughens the surface . . . provides 


greater resistance to snags and abrasions . . . makes gloves easier to put on and take off. 
Curved-finger design provides maximum comfort and flexibility. 
Extra long cuff protects clothing . . . can be turned up to trap liquids. 


Why shop around for gloves when you can get ten quality lines from one dependable source . 





industrial Gloves: Poly-D (polyethylene disposable), Natural Rubber, Soft-lined Latex, Unlined 


WIL- || GARD 








Latex, Soft-lined Black Neoprene, Unlined Black Neoprene, Unlined White Neoprene, 


Buna-N, Compar Plastic. Linemen'’s Gloves: Natural Rubber, and Leather Protectors. 
Sold name Through Distributors — Write today for new catalog! 


PROTECTION F HANDS INDUSTRY © SINCE 1916 


WIL-GARD 


THE WILSON RUBBER COMPANY wousTRiaAl DIVISION CANTON 6, OHIO 
A Division of Becton, Dickinson and Compony + Pacific Coast Warehouse. 530 Howard St., San Francisco 5, California 


CANNER/PACKER for November, 1959 








7 


Companies & Plants 

Bloch & Guggenheimer, Inc., Long 
Island City, N. Y., pickle processor, 
is expanding its Seneca Castle plant. 
Tanks with 1,000 tons capacity were 
replaced with tanks of about 3,100 
tons capacity. A new warehouse to pro- 
vide an additional 10,000 sq. ft. of 
floor space is being built. The firm 
is also installng new automatic coring, 
slicing and cleaning machines, and pal- 
letizing the warehouse. 


Campbell Soup Co., Camden, N 
J., has purchased the Baldwin Farm in 
Morgnec, Md., and will construct a 
poultry processing plant. When com- 
pleted, the plant will employ about 
200 persons. 


Duncan Coffee Co., Houston, 
Texas, independent coffee roaster, has 
announced plans for a $3 million ex- 
pansion program which will give it 
the most advanced coffee processing 
facilities in the industry. The plant is 
scheduled for completion in the fall of 
1960 

Fred Mushroom Products Co., Leb- 
anon, Ohio, processor of canned mush- 


INDUSTRY NEWS 


rooms and mushroom sauces, has an- 
nounced a $150,000 expansion and 
modernization program. Included in 
the program is the construction of a 
40,000 sq. ft. building and the pur- 
chase of new machinery. 


Minute Maid Corp., Orlando, Fila., 
has purchased Tenco, Inc., producer of 
instant coffee. No personnel changes 
are contemplated. Edward Aborn will 
remain president of Tenco, a division 
of Minute Maid, and he will become 
a director of the parent firm. 


Chun King, Duluth, Minn., proces- 
sor of oriental foods, is now using its 
new 15,000 sq. ft. warehouse in Jack- 
son, Ohio. The building houses traffic 
department offices and lounge in ad- 
dition to storage facilities. 


Spray Coffee & Spice Co., Denver, 
Colo., has merged with Continental 
Coffee Co. of Chicago, Ill. The merged 
firms will be known as Spray-Conti- 
nental Coffee Co. with headquarters in 
Denver. Floyd R. Pool, Spray presi- 
dent, is president of Spray-Continental. 
Alvin Cohn, president of Continental, 
remains as president of a separate cor- 





Abbe Refractometer 


71 and sugar percentage 
For liquids and solids by transmitted and re- 


Range of measurements: np 1.3 to np 1. 


scale 06% to 95 
flected light. 


poration, Continental Coffee Co. of 
Chicago. 

Borden Foods Co., New York City, 
will construct a $300,000 food process- 
ing plant at Grafton, N. D. Full pro- 
duction of instant whipped potato 
flakes is expected to begin in 1960. 


V. La Rosa & Sons, Inc., New York 
City, producer of macaroni, spaghetti 
and egg noodles, has purchased the 
Tharinger Macaroni Co. of Milwaukee, 
Wis., producer of macaroni products. 
rhe firm will be operated as the Thar- 
inger Div. of V. La Rosa & Sons. 


Consolidated Foods Corp., Chi- 
cago, Ill., announces the sale of E. A. 
Aaron & Bros. Co., Inc., a frozen food 
distributing subsidiary, to Produce 
Terminal Cold Storage Co. of Chicago, 


Iu. 


Men in the News 
Dr. William B. Reynolds has been 


named vice president and director of 
research of General Mills, Inc., Min- 
neapolis, Minn. W. B. Cash has been 


named assistant to the general manager 


Measuring surface of index prism always at horizontal position. 


Observation telescope mounted stationary at an inclined position 
to carry Out measurements at a relaxed posture. 


Border line of total reflection and scales are observed simulta- 
neously in telescope 


Measuring prism in heating mount can be easily interchanged. 


All movable parts are fully protected by being entirely enclosed 
within the housing 


MADE IN WEST GERMANY 


Special index prism in heating mount available for measurements o t& bites wm Ge ewe auld. Oe ae 
Abbe Refractometer Model 8 is available for 
use where high temperatures are involved. This 
mode! is equipped with temperature controls, 
and finds a wide use in industrial laboratories 


up to Np 1.85 (on special order only). 


measurements, an Ultra-Thermostat with 


For highest-accuracy 
0.005° is available as an 


different constancy of temperature 
accessory. 


Write for free detailed literature 
COMPLETE 


GA FFP LETS S, 4hV2. SERVICE FACILITIES 


485 FIFTH AVENUE, NEW YORK 17, N.Y. 
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in charge of operations for the firm’s 
Grocery Products Div. 


R. O. Jenkins O. C. Peterson 


Robert O. Jenkins, vice president of 
Pet Milk Co., St. Louis, Mo., and 
executive vice president—general man- 
ager of its subsidiary Pet Dairy Prod- 
ucts Co., Johnson City, Tenn., has been 
elected to the board of directors of 
Widely used by the largest 
the parent firm 
food packers in the country 


O. C. Peterson has been appointed usually set up in a bat 
Western regional manager of Ac’cent- tery of 4 or 5 for one line of 
International, Skokie, Lll., producer of food at 120 cans per minute 
made in three sizes to hold thirty, twenty, or fifteen cases of tall 


os cans . . . equipped with one cage, one cage truck and one set of 96 
»CLO ) >I- 
oo af oy biggie om trays . . . all shells tested to 40 Ibs. hydraulic pressure for working 
ing, Comet Rice Mills, Dallas, Texas, 
8 sate, - ; “hs — =e pressures up to 20 Ibs. Also ASME code stamping 
rice milling firm, hi *en app > 
oS manag » has been appointec Write today for complete information and recommendations of sizes 


food flavorings 


a vice president 
P — to meet your plant setup 


Harold H. Klumb has joined the Since 1908 


Mammoth Spring Canning Co., Sus- 
BERLIN CHAPMAN CO, BERLIN * WISCONSIN 


sex, Wis., as assistant sales manager 
with the Rockfield A DIVISION oF BERLIANA CORPORATION 


He was formerly 
Canning Co., a division of Libby, 


McNeill & Libby . CY BELT says 


William G. Hutchinson, formerly “ - its ~e , 
with the Cling Peach Advisory Board, \ | can eliminate ‘time lag 
will head the institutional sales pro- and speed production!” 
gram to be instituted this fall by Ocean 


Spray Cranberries, Inc., Hanson, Mass. loo often material in process can go only 


so far, and then must wait until somebody 
Ira Parnes is retiring as metropolitan ‘ carries or pushes it to the next stage in the 
sales manager of Refined Syrups & production line. The delay caused by the 
Sugars, Inc., Sugar refiners of Yonkers, need for manual handling can frequently 
N. Y. He will continue to serve the be eliminated by a complete conveyor sys 
firm as a special consultant to the . \ tem that reduces manual handling to the 
sales department . ——> VWs» 4 absolute minimum. Time is saved, unit 
La costs are reduced, and the profit margin is 
Edward H. Jenanyan, managing widened. A trained Cyclone salesman can 
director of Circus Foods. div. of U.S. \ analyze your present materials-handling 
Tobacco Co.. New York City, has been system to uncover time-wasting procedures 
elected a vice president and director ~~" and suggest improvements. His analysis 
ons costs nothing, and his recommendation will 
of USTCO » be tailored to your plant and your needs 
, Yj Just fill in the coupon 
Harry o. oy has been ror y 4 USS and C y« on are registered trademarks 
manager of the advertising and Saies - 
promotion division of Wilson & Co., @ é 
Inc., Chicago, Ill., meat packer — Cyclone Metal Conveyor Belts 
? = ~, Spiral Woven « Flat Wire - Flex-Grid 


William H. Pinchin has been elected ’ ee 
“ HI -_—_—o— 
president of Pillsbury Canada Ltd., Prompt service te belt esers is assured by twe factories, MAIL U 1 
producer of cake mixes and refrigerat- one in the Middle West and ove on the Pacific Coast Cyclone Fence, Americon Stee! & Wire 
' Dept. D119, 614 Superior Avenve, N.W 


ed fresh dough products Cyel F Dept Cleveland 13, Ohie 
yc one ence ep . Please send me, without obligation, your catalog 


H. K. Phillips has been appointed American Steel & Wire No. 5 on Cyclone Processing Belts 
marketing vice president of the Nestle er 
: Division of — 
Co., Inc., White Plains, N _ 2 Donald Company 
Cady has been appointed general man- United States Steel Address 
ager of the firm’s chocolate marketing Manulactured at Waukegan. Il. and Oakland, Calif 
division. Thomas F. Corrigan will be sales Offices, Coast to Coast 
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general manager of the bulk and in- 
stitutional division, and Alistair Sem- 
ple, general manager of the coffee 
marketing division. 


Victor D. Ziminsky, president of the 
New York management consultant 
firm bearing his name, has been elected 
a director of Seeman Brothers, Inc., 
Bronx, N. Y., food distributing and 
processing company. 


Calvert Hudgens has been appoint- 
ed Midwest division sales manager for 
Minute Maid Corp., Orlandu, Fla. 


Robert H. Davidson has been ap- 
pointed director of the new products 
department, General Foods Corp., 
White Plains, N. Y. W. Pearse Casey 
has been named advertising and mer- 
chandising manager of the Birds Eye 
division, and Edward P. Finch, man- 
ager of the Carton and Container divi- 
sion plant under construction in Sara- 
toga Springs, N. Y 


William U. Hudson has been ap- 
pointed executive vice president of 
Gerber Products Co., Fremont, Mich., 
producer of baby foods 


Owen E. O'Maley has been ap- 
pointed eastern division sales man- 
ager, Libby, McNeill & Libby, Chi- 
cago, Ill. He will headquarter in New 
York. Keith ¢ Hoffman has been 


ATTENTION! 
Vertical or 
alelabaelabiel 


steam retort 
users! 


Cook-Chex takes the last trace of guesswork out 
of production control. 
Eliminate wrong cook schedules. 
Keep retort baskets in sequence. 
Guard against “by-passing” retorts. 
Provide low-cost permanent records 
for your cooking-plant. 
Cook-Chex is the chemically impregnated 
retort tag that changes from purple to green 
only after your run has been properly and 
completely retort processed. Hang a Cook- 
Chex on each basket before retorting— 
=< it after withdrawing. You have the 
full “protection” record at a glance. It's that 
easy—that sure. 
Used by all major packers. Approved and rec- 
ommended by cannery inspectors. Ask them/ 


Send for Free samples 


ASEPTIC-THERMO INDICATOR CO. 


Dept. CP.11, 11471 Vanowen St., No. Hollywood, Cal 
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appointed manager of the company’s 
New York sales office. 


Harvey Kling, former midwest divi- 
sion manager for Brooks Foods, has 
been appointed central states regional 
manager of the Morton House Div., 
Otoe Food Products Co., Nebraska 
City, Neb. 

Theodore Phillips has been named 
president of Coastal Food Co., Cam- 
bridge, Md. He succeeds James E. 
Glover who resigned. 


Robert H. Saunders has been ap- 
pointed institutional division sales 
manager, Crosse & Blackwell Co., 
Baltimore, Md. 


J. E. Baldwin, formerly sales man- 
ager of packers’ cans in the eastern 
Division of Continental Can Co., has 
been appointed a vice president of 
Snively Groves, Inc., Winter Haven, 
Fla. 


Elmer H. Rood, manager of the 
Ellsworth, Mich. plant, Columbia, 
Foods, a division of Consolidated 
Foods Corp., Chicago, IIl., is retiring 
after 30 years of service. He will be 


succeeded by Henry Ruis. 


Obituaries 


Frank A. English, 63, president of 
Planters Nut & Chocolate Co., Wilkes- 
Barre, Pa., died unexpectedly in Gen- 
eral Hospital of Wilkes-Barre recently. 
Mr. English has been associated with 
the firm since 1916. 


M. W. Acworth, Sr., 73, owner and 
president of his own tomato cannery 
in Quantico, Md., died recently follow- 
ing a coronary attack. 


Jay W. (Jim) Pugh, wagon jobber 
of Winthrop Harbor, Illinois, died in 
September 

Ernest LaFayette, plant manager for 


Stokely Van Camp, Jefferson City, 
Tenn., died in October 


STATEMENT REQUIRED BY THE ACT OF 
AUGUST 2%, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, AND JULY 2, 
1946 ‘Title 39, United States Code, Section 
233) SHOWING THE OWNERSHIP, MAN- 
AGEMENT, AND CIRCULATION OF 


Canner/Packer, published monthly at Chi- 
cago, lll., with additional entry at Louis- 
ville, Ky., for October, 1959 


1. The names and addresses of the pub- 
lisher, editor, managing editor, and business 
managers are 


Publisher: Triad Publishing Company, Inc., 
59 E. Monroe St., Chicago, Ill. Editor: Elver- 
ton B. Stark, 500 Howard St., San Francisco, 
Calif. Managing editor: Dennis H. Murphy, 
59 E. Monroe St., Chicago 3, Ul. Business 
manager: C. Melvin Carlson, 59 E. Monroe 
St., Chicago 3, Il 
Publisher: Triad Publishing Company Inc 

59 E. Monroe St., Chicago, Ill 
Editor: Everiton B. Stark 

500 Howard St., San Francisco, Calif 
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59 E. Monroe St., Chicago 3, Ill 
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59 E. Monroe St., Chicago 3, Ill 


The owner is If owned by a corpora- 

ym, its name and address must be stated 
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and addresses of stockholders owning or 
holding 1 percent or more of total amount of 
stock. If not owned by a corporation, the 
names and addresses of the individual owners 
must be given. If owned by a partnership or 
other unincorporated firm, its name and 
ddress, as well as that of each individual 
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Triad Publishing Co., Inc 

59E. Monroe, Chicago 

Stockholders are 
Miller Freeman Publications, Inc 

500 Howard St., San Francisco, Calif 
Vance Publishing Corp 

59 E. Monroe St., Chicago 3, Ill 
The Canner Publishing Co 

105 W. Adams St Chicago, ll 


3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 
percent or more of total amount of bonds 
mortgages, or other securities are If there 
re none, so state None 


4. Paragraphs 2 and 3 include, in cases 
where the stockholder or security holder ap- 
pears upon the books of the company as 
trustee or in any other fiduciary relation, 
the name of the person or corporation for 
whom such trustee is acting; also the state- 
ments in the two paragraphs show the af- 
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stockholders and security holders who do not 
prear upon the books of the company as 
trustees, hold stock and securities in a ca- 
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issue of this publication sold or distributed, 
through the mails or otherwise, to paid sub- 
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date shown above was This information is 
required from daily, weekly, semiweekly, 
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TRIAD PUBLISHING COMPANY 
Herbert A. Vance, President 
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Make It a 


ONE- 
MAN 
JOB 


Automatically unload and unscramble all size cans 
Gentle handling of bright 


cons is its virtue. For complete information write or phone 190 
Ask about the NEW—Shuttieworth CASE-PACKER, too. 
Designed by Canners for Canners. 


with this one-man-operated combination 


SHUTTLEWORTH MACHINERY CORP. Warren, Ind. on 
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Some- 
thing? 
Have 
Something 
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. 
ORTHOCIDE 


Fruit erate. Ve getable Wash 


FOR APPLES, PEARS, 
CHERRIES, GRAPEFRUIT, 
LEMONS, LIMES, ORANGES, 
TANGERINES, TANGELOS, 
APRICOTS, NECTARINES, 
PEACHES, MANGOES, 
ONIONS, POTATOES 


CALIFORNIA SPRAY CHEMICAL CORP 


A gia 


PROTECTS THE PERFECT CROP 
YOU PACKED ...in storage and in shipment 


Here’s the best investment you can make to pro- Safest to use—-ORTHOCIDE Fruit and Vegetable 
tect your produce—and your profits! ORTHOCIDE Wash has been granted a far higher residue toler- 
(captan) Fruit and Vegetable Wash has been ance level than any other chemical in standard use 
proved by many tests to be more effective than other for post-harvest protection—no worry that rough- 
materials to check post-harvest loss due to rot... skinned pears or potatoes will hold residue over 
and it maintains its effectiveness longer. the tolerance limitation. 

ORTHOCIDE Fruit and Vegetable Wash has 
proved in tests, it can cut down spoilage 33%, even 
94%! And by controlling rot during storage you can 
greatly reduce labor costs for regrading at time of 


Economical to use--ORTHOCIDE Fruit and Veg- 
etable Wash gives safe, effective protection at a 
fraction of the cost of chlorine and phenolic-based 
compounds heretofore considered most effective for 


shipment. Insure your pack and your profits! Use : 
spoilage control. 


ORTHOCIDE Fruit and Vegetable Wash. 
More effective—ORTHOCIDE Fruit and Vegetable Minimum visibility--The high concentration of - 
Wash has been proven-by-test to be more effective captan (80%) means less material to handle and a 
than many other materials to check post-harvest rot. minimum of visible residue on packed fruit. 


a «6 eECTIONS AN AUTIONS BEFORE USE 


SEE YOUR ORTHO DEALER TODAY! 


California Spray-Chemical Corp. A subsidiary of California Chemical Co. 
Portland, Ore.; Sacramento, San Jose, Fresno, Whittier, Calif ? 
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6 WESTERN CANNER/ PACKER NEWS 


European Opportunity Is in Gourmet Market 


Opportunities for trade 
with Yugoslavia are increasing accord- 
ing to L. Evert Landon, President of 
Nalley’s, Inc., canner and glass packer 
of Tacoma, Wash. He reports that the 
U.S. Dept. of Agriculture is in the 
process of certifying plants in Yugo- 
slavia that produce hams for the ex- 
port trade 

Mr. Landon is a member of a team 
of U.S. business executives who are 
touring this communist country this 
fall. The team is inspecting plants and 
conferring with government and busi- 
ness leaders of the country. The mis- 
sion is being sponsored by the U.S 


two-way 


Dept. of Commerce 

At a chamber of commerce meeting 
in Ljubliana, Yugoslavia, center of the 
wine industry of the country, Landon 
met with businessmen from various 
wineries to discuss U.S. import prob- 
lems. Mr. Landon advised processed 
food manufacturers of that country to 
concentrate on the quality market for 
gourmet foods 

“To develop a market in America, 
you must create a product of individ- 
ual quality, taste and packaging,” Mr 
“Your Foodstuffs are 
excellent and deserve to be widely 
known in the U.S. But you must give 
us something we do not already have.’ 

The meat packing plant at Sljeme 
near Zagreb, in the heart of the coun- 
try, has recently been approved by 
U.S. authorities for export of canned 
ham to the United States. This com- 


Landon said 


Largest Corn Pack Ever 
Announced by Big Horn 

Reynold H 
and production manager of Big Horn 
Canning Co., Billings, Mont., has an 
nounced that their corn pack this year 
is the largest in its history 

A 26-day run saw 106,640 cases, or 
2,463,074 cans, packed at the plant 
a single day was 
Peter 


Peterson, vice president 


Greatest pack for 
6,090 cases on Sept. 17, Mr 
son said 

The pack, which is distributed from 
was placed in cans 
303 to 


coast to coast, 
ranging from the popular No 
the No. 10, or gallon size, for restau 
rant and hotel use 

Big Horn also turned out corn in 
an eight-ounce or buffet-size cans and 
the No. I, or picnic, can 

The firm had converted equipment 
to handle pumpkin during October 
As in the case of corn, the pumpkin 
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IMPORT PROBLEMS are discussed by 1. Evert Landon, president of Nalley's, Inc., Tacoma, 
Wash. He addressed a Chamber of Commerce group in Ljubliana, Yugoslavia. 


pany already supplies the U.S. army 
with over one million pounds of meat 
a year. Their management is most in- 
terested in selling goods in the U.S 
market. Mr. Landon advised them to 
come up with an originally flavoured 
ham which would be different from 
domestically produced or currently im- 
ported hams. The firm is presently 
experimenting with a ham flavoured 
with cherry brandy which Mr. Landon 
stated was excellent and could be 
marketed successfully in the U.S. 

Mr. Landon also advised the Yugo- 
slavs on the development of a new 


is produced by area farmers under con 
tract with the canning company, which 
also furnishes all the seed. 

When the pumpkin pack is finished, 
the firm will process pork and beans, 
kidney beans, small red beans, pinto 
beans and northern beans as sales war- 
rant 


Two Large Processors 
Are Planning A Merger 

California Packing Corp. and Van 
Camp Sea Food Co., Inc. are discuss- 
ing plans to merge their two process- 
ing operations. The basis on which a 
merger might be made final was not 
disclosed 

Calpak headquarters are 
Francisco while Van Camp is based in 
Long Beach, Calif. Calpak owns and 
operates 67 food processing plants 
throughout the U.S., Canada and the 
Phillipines. Van Camp operates five 


in San 


food industry for their own industry 

bottled and canned pre-cooked baby 
food. He pointed out that this mutli- 
million dollar industry in the U.S. has 
won universal support from the medi- 
cal profession and parents because it 
is convenient, hygenic and of consist- 
ent quality. Arrangements are being 
made to provide Yugoslavs with tech- 
nical information on this new idea and 
U.S. firms interested in a licensing 
arrangement for the production of 
such goods in Yugoslavia are advised 
to contact the Bureau of Foreign 
Trade in Washington for further de- 


tails 


tuna packing plants in California, 
Puerto Rico and American Samoa. It 
also markets canned tuna and other 
products under the Chicken of the Sea 
label 


Peas Yield 
A Good Harvest 


A 35% increase in pea production 
this season was reported by Gilbert 
Damron, manager of the Green Giant 
plant at Poneroy, Ida. He reported that 
his company had canned 10 million 
lbs. of peas this season 

Although total acreage was lower 
this season, production averaged about 
2,700 Ibs. to the acre, an increase of 
nearly 35°%% over last season. Approxi- 
mately 7 million lbs. of peas were can- 
ned last year at the Pomeroy plant. 

Mr. Damron called this season “a 
very good harvest,” although “it was 
» real problem to get enough pickers.” 
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Tomato Crop Is Important 
To The Valley Economy 

Kuner-Empson Co. has reported 
that by the end of September, the firm 
had canned a total of 7,000 tons of 
tomatoes at the Grand Junction, Colo., 
plant. 

As for quality, Mr. Brand said it is 
variable this season, but mostly good. 

The tomato crop here in the valley 
represents a $2 million asset to the lo- 
cal economy, with a payroll at the can- 
nery of $100,000 weekly for the ten 
weeks or so the plant is in operation. 
The tomatoes are grown all on a con- 
tract arangement with the plant and 
are marketed through Kuner-Empson 
outlets in 15 states 

Tonnage at the plant runs around 
300 tons per day with the growers 
guaranteed $22.50 per ton, with higher 
prices going for No. I's 

The plant is puting out a complete 
line of tomato products this year. in- 
cluding tomato juice, sauce, chili sauce, 
puree, catsup and peeled tomatoes. 


Calif. Food Group Forms 
Haiti-Jamaica Affiliates 

Meals for Millions Foundation, Los 
Angeles (Calif.) organization which 
has been producing and shipping low- 
cost “Multi-Purpose Food” to low- 
nutrition areas throughout the world, 
announces establishment of two new 
packing plants, and plans for two 
others, all continental 
United States 

The developments were triggered by 
an address given by Dr. Henry Bor- 
sook of Calif. Institute of Technology, 
at the Inter-American Food Congress 
in Miami Beach, Fla., in June. Dr 
Borsook, technical director for the 
foundation, described some of the re- 
sults achieved by the California group, 
and by affiliated agencies in Brazil and 
India. At the close of his address, dele- 
gates from four Caribbean areas asked 
that MMF Executive Secretary Flor- 
ence Rose visit them to work out pro- 
duction plans 

As a result of a 12-day visit by Miss 
Rose, affiliates have been set up in 
Haiti and Jamaica to produce Multi- 
Purpose Food with a base of island- 
grown coconuts and cottonseed. Dr 
Carlo Boulos, chief coordinator of nu- 
trition projects, is chairman of the 
Haiti operation, and co-chairmen in 
Jamaica are Dr. Lloyd Bertill, chair- 
man of the scientific nutrition advisory 
committee, and Miss Lorna Seiveright, 
processed food division, Ministry of 


outside of 


Trade and Commerce 

In addition, working 
have been set up in Puerto Rico and in 
Cuba, looking to the establishment of 
similar production facilities on those 


committees 


two islands 
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Krakice MAKER: 


30 ton ice capacity per unit 


New Kohlenberger 


KRAKICE MAKER 


Solves Any Crushed ice Requirement 
Poultry, fish, concrete aggregate, vegetables ... 
Wherever crushed ice is used there’s a place 
for Kohlenberger’s new Krakice Maker. 
Now you can get higher ice yield per cubic ft. of space 
occupied. Kohlenberger’s Krakice Maker delivers clearer 
crushed ice in larger quantities faster than conventional 
models. No fine adjustments are necessary and 
the need for knives or scrapers to remove ice from plates 
has been eliminated. Available in 15, 30, 45 and 
60 ton units. Write for detailed information. 


When quality and dependability count... contact Kohlenberger! 
Kohlenberger services include: 
Equipment Manufacture * Refrigeration System Design 
Plant Layout * Field Erection 


ENGINEERS 
MANUFACTURERS 
CONTRACTORS 


OHLENBERGER 


— 
ENGINEERING CORPORATION 
° ~ 


- 
2 


‘a, 
s ® 


1610 COMMONWEALTH AVENUE, FULLERTON, CALIFORNIA 
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New FMC model 300 Tomato Peeler 


PEELS 
CORES & REMOVES 
BLOSSOMS from Western Grown 


TOMATOES 


«if \ 
a's 





—in one continuous high-speed operation 


These illustrations dem- 
onstrate the ease with 
which tometoes ore 
placed, stem-end down, 
into depressed cups in- 
corporated in draper 
flights. Specie! position- 
ing by highly skilled per- 
sonnel is not required. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 


General Saies Offices: 


WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, iLL. 
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Simply place the pre-selected tomatoes stem-down 
in the feed section. The remarkable FMC Model 
300 Tomato Peeler does the rest—continuously, 
automatically, and at volume capacities of 4 to 5 
tons per hour or more, depending on product size. 


Composed of five distinct sections, the FMC 
Tomato Peeler introduces a new standard of 
efficiency that cuts costs over hand peeling as 
much as 25%. From the feed section, where to- 
matoes are fed to the unique draper, the product 
proceeds smoothly and evenly through chemical 
applicator, steam holding section, core-blossom- 
skin removal, and washing section. 


Five years’ experience in the field has shown a 
great improvement in product yield and improved 
appearance. Only the skins are removed, with flesh 
loss held to an absolute minimum. Automatic 
centering device permits efficient coring and blos- 
som removal. FMC’s unique instrumentation sys- 
tem accurately controls the uniformity of chemical 
concentration and temperature. Your FMC rep- 
resentative will be glad to give you complete 
details on the Model 300. See how this specialized 
equipment can improve your tomato profit picture 

now and for years to come. 
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Drueh! Now In 
Eastern Operations 

William C. Druehl, manager of Cali- 
fornia Packing Corp.'s Mountain 
States Division with offices in Ogden, 
Utah, has been appointed administra- 
tive assistant to the firm’s vice presi- 
dent of eastern operations. He will 
assume his new position Nov. | 

Replacing Mr. Drueh! will be R. E 
Laughlin, manager of factory opera- 
tions for the Mountain States Division 
of Calpak, according to A. W. Eames, 
firm vice president. 

Mr. Laughlin joined Calpak at 
Yakima, Wash., after his graduation 
from the University of Washington. 
He held several positions with the firm 
in the Pacific Northwest and Texas. 
He was diivsion manager of the South- 
west Division in Texas when he was 
transferred to the Mountain States 
Division as Cache Valley area man- 
ager in 1958 

On March 1, 1958, Mr. Laughlin 
was named division manager of factory 
operations in Ogden 


1958 Potato Pack 
Idaho's Highest 

More potatoes went to Idaho proc- 
essing plants from the 1958 crop than 
in any prior year for which records are 
available, according to the Dept. of 
Agriculture. It was estimated that the 
total processed was 16,525,000 hun- 
dredweight, an increase of more than 
33% from the total processed from the 
1957 crop 

The portion processed was equal to 
about % of the total 1958 crop of 
43,838,000 hundredweight. Food prod- 
ucts took 9,627,000 hundredweight 
with 6,898,000 turned into starch and 


flour 


Mashed Potatoes 

Carnation Co., Los Angeles, Calif., 
is introducing a new convenience food 
for the hotel - restaurant - institution 
market—Trio Instant Idaho Mashed 
Potatoes. The product was developed 
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by Carnation Research Laboratories, 
Van Nuys, Calif. The mix is made of 
Idaho Russet potatoes combined with 
dry whole milk and butterfat. Only 
boiling water is needed to prepare. Re- 
searchers claim the new product has 
unusually long steam-table life. 


Artichoke Hearts 

California & Washington Co., San 
Francisco, Calif., has added trimmed 
Artichoke Hearts of gourmet quality 
to its line of C&W frozen foods. The 
three color wrappers were designed 


and produced by Western-Waxide Div., 
Crown Zellerbach Corp., San Leandro, 
Calif. Proper cooking directions are 
given on the back panel 


Companies & Plants 

Seabrook Farms, a New Jersey firm 
which has been processing frozen 
green peas from area fields for the 
last 12 years at its Lewiston, Idaho 
plant, plans to integrate a $275,000 
potato processing plant with its million 
dollar green pea plant there. The plant 
will turn out frozen potato products 
on a year-round basis. Its potato sup- 
ply will come from the Columbia 
basin in eastern Washintgon. 


Stauffer Food Co., Rocky Ford, 
Colo., is using old refrigerator cars 
that had been taken out of service by 
the Santa Fe Railroad. The company 
plans to use these cars as refrigerator 
future date. 
store 


units if necessary at a 
They are now being used to 
equipment not in use. The company 
also plans to install a roof over the 
cars thus forming a large garage to 
protect its trucks during bad weather 


Utah Canning Co., Ogden, Utah, is 
closing, temporarily at least, its plant 
at Milton-Freewater, Ore. The factory 
has been used for canning peas. Ed 
Martin will continue as general man- 
ager of Pendleton Frozen Foods Co., 
an associated firm which packs frozen 
peas at Pendleton, Ore. 


Chun-Wong Corp. is processing 
frozen Chinese food in a new $350,000 
plant in Compton, Calif. (a suburb of 
Los Angeles). The plant is of concrete, 


tilt-up panels. Tapered steel girders sup- 
port a composition-gravel roof. 


Remington & Sons has turned its 
warehouse in Parker, Ida., into a po- 
tato processing plant, with production 
beginning this fall. Set up under a 
corporation formed by B. T. Reming- 
ton, Byron Tibbitts, Jr., and Faye Hos 
man, the plant will can vacuum-packed 
French fried potatoes and small whole 
cooked potatoes. 


Dole Hawaiian Pineapple Co., San 
Jose, Calif., will open its first sales of- 
fice for Europe and Britain in Zurich, 
Switzerland. Gordon W. Graham, ex- 
port sales manager, will become Euro- 
pean sales manager with headquarters 
in Zurich. 


Hanes and deMaio Canning Co. 
is a new processing firm near Clovis, 
New Mexico. The firm will process 
fancy-packed Italian style peeled 
whole tomatoes. 


The Refrigeration Research Foun- 
dation, Colorado Springs, Colo., has 
announced that it will sponsor a series 
of regional educational seminars for 
key operating personnel of the refrig- 
erated warehousing industry. The ses- 
sions will be primarily concerned with 
time-temperature tolerances as applied 
to the practical handling of frozen 
foods. 


Parrot Potato Chip Co., Sioux 
Falls, S. D., has begun production of 
its Polly Parrot brand products. Incor 
porators of the firm are: Lester Davis, 
president; Gertrude Davis, vice presi- 
dent; and Leslie Trott, secretary 
treasurer. 


American Crystal Sugar Co., Den 
ver, Colo., has purchased all Holly 
Sugar Corp. properties in the Arkansas 
Valley. The transaction includes a fac- 
tory at Swink, Colo., properties at 
Holly, Colo., and Garden City, Kan., 
and receiving stations where sugar beets 


are gathered for processing at the Swink 


plant. All sugar beets under contract 
to the two firms will be processed at 
American Crystal’s Rocky Ford plant 


F. H. Hogue Packing Co., Inc., has 
completed construction of its new pack- 
ing house at Wood's Spur, Ida. The 
new construction adds 14,800 sq. ft. of 
floor space to. the existing 10,000 sq 
ft. When run at capacity and handling 


both prunes and apples, about |2 cars 


a day can be packed out. 


Articles of incorporation have been 
filed for J.P.M. Co., Inc., Idaho Falls, 
Ida., listing $100,000 capitalization. The 
firm will dehydrate waste potato pulp 
from potato starch factories, and po- 
tato paste from food processing fac- 





tories. Incorporators are: W. J. and 
Patricia Ann McNaul and Joan E. 
Zuech, all of Bakersfield, Calif. 


Red Dot Foods, Inc., Madison, Wis., 
has purchased the assets of Valley Chip 
& Supply Co., La Junta, Colo., proces- 
sor Of Bob’s brand food products. The 
new owner will retain the brand name 
and will integrate the Colorado opera- 
tion into its snack food business. 


Men in the News 


W. Ray Junk has been appointed 
director of Product Development for 
California & Hawaiian Sugar Refin- 
ing Corp., San Francisco, Calif. Wal- 
ter M. Lamb has been promoted to 
staff assistant Grocery Product 
Sales, and Dan C. Croker to assistant 
to the advertising and sales promotion 
manager 


Verl A. Walker has been- elected 
vice president of Clover Club Foods 
Co., potato chip processor in Kays- 
ville, Utah. Mr. Walker has been gen- 
eral manager of the Phoenix plant and 
operations throughout Arizona since 
1950. 


G. Robert Squires of Wenatchee, 
Wash., has been appointed sales man- 
ager and vice president Ocoma Foods, 
Inc., Omaha, Neb. He succeeds Wil- 
liam Carey. Mr. Squires was formerly 


fornia Div. of Golden Grain Macaroni 
Co., which has plants in San Leandro, 
Los Angeles and Seattle. Mr. Hasen 
Robert F. Dun- has been assistant sales manager in 
kel has been ap- the Los Angeles district for the past 
pointed vice presi- three years. 
dent in charge of ‘ 
sales, Tasty Everett B. Murphy, for more than 
Foods, Inc., Den- a decade associated with Canners 
ver, Colo., potato League of California, San Francisco, 
products manu- has resigned to become managing 
facturer. Mr. director of Western Liquid Gas Assn., 
Dunkel, formerly with headquarters in San Francisco's 
R. F. Dunkel midwestern sales Merchandise Mart. Mr. Murphy, who 
manager of La- assumed his new duties November 1, 
Choy Food Products, Archbold, Ohio, also is western representative for the 
has had 13 years’ experience in the national liquid gas organization. 
food business. 


vice president and saies manager of 
Cedergreen Frozen Pack Corp. 


Phillip E. Tepper has been appoint- 
Dr. A. W. Brant, former chief of ed Northwest division sales manager 
the poultry research branch of the of Gerber Baby Foods. Mr. Tepper 
U.S. Dept. of Agriculture at Beltsville, succeeds James D. Ryan, who goes 
Md., has joined the University of to Canada as general sales manager 
California, at Davis as food technolo- of Gerber Products Co. of Canada, 
gist. Dr. Brant’s work at Davis will be Ltd 
in the fields of research and extension : 
on poultry and animal products tech- Dr. H. C. Diehl, director of the Re- 
nology frigeration Research Foundation, Colo- 
; rado Springs, Colo., has been elected 
C. B. Millen, chief chemist for to honorary life membership in the 
Great Western Sugar Co., Brighton, Foundation by the board of governors 
Colo., has retired after 46 years with 


manager of fac- 
the company. Grant A. Rounds, manager of fac 


tory Operations for the California 
Robert Hasen has been promoted Packing Corp. Mountain States Div., 
to sales manager of the Southern Cali- 
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with the firm. R. E 
ceed Mr. Rounds 


Laughlin will suc- 


Keith P. Hudson has been named 
vice president of Di Giorgio Fruit 
Corp., San Francisco, Calif. Succeed- 
ing him as controller is David B. Ship 


pey 


John H. Robbins, having a back- 
ground in the lithographic field, has 
been appointed director of packaging, 
Fair View Packing Co., Inc., fruit and 
vegetable canner of Hollister, Calif. 


Robert Butler has joined Scudder 
Food Products, Inc., Monterey Park, 
Calif., as marketing manager. He has 
had 22 years of food experience with 
Weston Biscuit Co. 


A. M. Erickson, vice president in 
charge of Mainland operations, San 
Jose, Calif., Hawaiian Pineapple Co., 
Ltd., has been elected a member to 
the Dole board of directors. Two other 
new members elected were Robert Y. 
Sato, president, Sato Clothiers, Ltd., 
Honolulu; and Thomas F. Sandoz, 
president, Columbia River Packers 
Assn., Inc., Astoria, Ore. 


LeRoy Frame, former head of quali- 
ty control at Spieg] Farms, frozen food 
packer of Salinas, Calif., has been ap- 
pointed manager of the firm’s new 
research and development program. 
Charles Cooper will succeed Mr. 
Frame as quality control director. 


Philip H. Emery will be North 
Pacific Division sales manager and 
Richard Penneman, South Pacific Div. 
sales manager, Minute Maid Corp., 
Orlando, Fla. They will represent Snow 
Crop and Minute Maid frozen juices. 


Lloyd W. Regier, Jay E. Chapman 
and Charles R. Moller, Jr. are recent 
additions to the National Canners 
Assn.’s laboratory in Berkeley, Calif. 
Mr. Regier, formerly with Proctor and 
Gamble, will study the efficiency of 
various product washing procedures by 
means of radioisotopes. Mr. Chapman 


WOVEN WIRE BELTING FOR EVERY JOB 


WHERE the job is rugged—that’s the place for ALLOY 
Wire Belts! Available in weaves for every purpose, round 
wire or flat wire, in a variety of metals. Our central West- 
ern location means better service you can depend on! 


Write for details now 
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replaces Cliff Butler who resigned. He 
will apply bacteriological and chemical 
techniques to problems in waste dis- 
posal and water conservation. Mr 
Moller replaces Pete McConnell. He 
will assist in processing studies. 


Obituaries 


Carl C. Tucci, 68, manager of the 
preserve department of National Fruit 
Canning Co., Seattle, Wash., died 
recently after a short illness. He came 
from Italy to Seattle in 1904 and 
worked for the company for 41 years. 


James G. English, 66, former man- 
ager of Great Western Sugar Co. 
plants in Sterling and Brighton, Colo., 
died recently in Tucson, Ariz., after 
a long illness. Mr. English retired after 
42 years with the company 


Horticultural Group 
To Celebrate Centennial 

Oregon State Horticultural Society 
—the state’s oldest farm commodity 
group—will meet November 19 and 
20 at Oregon State College to review 
the past 100 years and explore the fu- 
ture of the state’s fruit and vegetable 
industry. 

New developments in production 
and marketing will highlight the 
group's 74th annual meeting as an esti- 
mated 1000 growers, fieldmen, scien- 
tists and other agricultural leaders dis- 
cuss where the industry is headed. 

Dr. S. B. Apple, head of the OSC 
horticulture department, says some of 
the other key topics slated for study 
are mechanical picking of peas, beans, 
tomatoes and cucumbers; organizing 
and handling picking crews; spacing 
and management of strawberries for 
economic production; bulk handling of 
tree fruit; and management factors 
affecting costs. 

Main speakers at the general ses- 
sions will be Roger Deas, of the 
American Can Company, and Ervin 


wrth 


ALLOY WIRE BELT COMPANY 


210 Pheion Avenue « Telephone CYpress 4-1155 © San Jose 12, California 


L. Peterson, assistant 
agriculture. 

Most of the program is scheduled 
into four sectional meetings to handle 
special interests for growers of*vegeta- 
ble crops, apples and pears, stone 
fruits and small fruits. Special commit- 
tees headed by growers selected topics 
for discussion. Sectional meetings Open 
the program at 9:30 a.m. November 
19 


secretary of 


Packing Plastics 
Technical Meeting 

Experts in plastics and packaging 
will report at a one-day conference 
on “Plastics in Packaging” at the 
Claremont Hotel in Berkeley, Calif., 
November 19, 1959. 

McKay McKinnon, Jr., chief of 
district, Food and Drug Administra- 
tion, San Francisco, who will discuss 
and answer questions on new federal 
legislation concerning food additives, 
which include packaging that can 
“migrate” into food. 

New developments in other areas 
to be discussed will include military 
packaging, rigid plastic containers, 
automatic overwrapping, film produc- 
tion, package design, blow molding, 
cook-in pouches, packaging with 
rigid polyethylene, and with expand- 
ed polystyrene. 

The technical meeting is sponsored 
by Golden Gate Section of the Society 
of Plastic Engineers, an international 
professional organization. 

Fred C. Sutro, Jr., Spencer Chem- 
ical Co., national president of the 
society, will be one of the speakers 
at the mid-day luncheon. 

Other speakers will include repre- 
sentatives of Dow Chemical Co., du- 
Pont, Union Carbide Plastics Co., 
Furane Plastics, Inc., Plax Corp., Con- 
tinental Can Co., Phillips Chemical 
Co., Koppers Co., and other leading 
firms. 


Food Engineering 


This fall the University of California, 


= 
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Davis, is offering a new specialty 
food process engineering. Ray Bainer, 
assistant dean of the Colleges of Engi- 
neering and chairman of the agricul- 
tural engineering department at Davis, 
said that this curriculum will empha- 
size engineering, but that it will also 
make use of courses and faclities in 
the newly-enlarged Department of 
Food Science and Technology. Ac- 
cording to Dean Bainer, all this has 
been made possible due to a recent ac- 
tion of the University Regents. Be- 
cause of this action the College of 
Engineering at Berkeley was expanded 
to include the Davis campus 
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News of Western Suppliers 


Companies & Plants 


Boise Cascade Corp., Denver, 
Colo,. has announced that its paper 
division will build a corrugated ship- 
ping container plant between Denver 
and Golden. Construction of the plant 
which will have 55 employees will be 
completed by late spring. Equipment 
is now being ordered. 

American Forest Products Corp. 
has recently opened a new plant in 
Santa Fe Springs, Calif., to manufac- 
ture all types of corrugated shipping 
containers. The new plant covers ap- 
proximately 120,000 sq. ft. of floor 
space. Equipment includes a Swift cor- 
rugator, an 87 inch heavy-duty ma- 
chine capable of running 600 lineal ft 
per minute and two Hooper printer- 


slotters. 


Crown Zellerbach Corp., San 
Francisco, Calif., is beginning con- 
struction of a chemical complex at its 
Bogalusa, La., pulp and paper millsite 
Industrial chemicals derived from the 
kraft pulping process will be manufac- 
tured at the new facility. Operations 
are scheduled to begin early in 1960 
in the dimethyl sulfoxide plant 
(DMSO) used in agricultural chemi- 


cals, insecticides, etc 


Men in the News 


Dr. O. H. Pearson J. E. Quinn 


Dr. Oscar H. Pearson has been ap- 
pointed associate research director of 
Seed Research Specialists, Inc., Hol- 
lister, Calif. Dr. Pearson, a vegetable 
seed hybridist and researcher, is noted 


for his work in breeding improved 
food plants. He will be in charge of 
a task force group of vegetable seed 
breeders. His asignment will be to 
produce vegetables to suit require- 
ments of nationally advertised brands 
of foods 


James E. Quinn has been named 
manager of the Western Div. of Den- 
ver Equipment Co., Denver, Colo 
Mr. Quinn will head a _ world-wide 
Uranium Processing Equipment Sales 
Div. 


Kenneth V. Morrison has been pro- 
moted from technical sales supervisor 
to new specialty sales supervisor for 
the St. Louis plant of Crown Zeller- 
bach Corporation’s Western - Waxide 


division 


{ 


T. Rennacker J. H. Richardson 


Ted Rennacker has been appointed 
sales representative for frozen food 
packaging in Walla Walla, Wash., for 
Marathon, Div. of American Can Co.., 
Menasha, Wis 


John H. Richardson has been ap 
pointed manager of the San Francisco 
Sales Div., Schmidt Lithograph Co 
Mr. Richardson will be responsible 
for sales in Northern California of all 
Schmidt products 


Gerald A. Martin has been appoint 
ed sales service representative in the 
San Francisco, Calif. office for Olin 
films, part of the Packaging Div. of 
Olin Mathieson Chemical Corp., New 
York City 
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Vitamin C 


FRUIT 
JUICE 





@ A big boost at the point of sale! That’s what fruit juice blends gain when 
words “Vitamin C Enriched” appear on the label. And your beverages can 
have this extra attraction that’s so important to today’s health-conscious 
shoppers for just a fraction of a cent per unit! 

Furthermore, when you add Vitamin C to fruit juice blends, you protect 
your products against color and flavor fading that may result from oxida- 
tion during shelf life. 

Pfizer, a leading producer of vitamins for 20 years, supplies vitamin C 
(ascorbic acid) in convenient, easy-to-handle forms. Write today for full 
details about vitamin C fortification and the valuable competitive advantage 
it Will give your brand. 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Clifton, N. J.; Chicago, II!.; San Francisco, Calif.; Vernon, Calif.; Atianta, Ga.; Dallas, Tex.; Montreal, Can. 
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Roasting Peanuts: A Problem 
In The Growth of Industry 


An important element in the suc- 
cessful sale of peanut products or any 
other product is that of quality. Quali- 
ty plus costs that will keep these prod- 
ucts in competition with foods such as 
spreads, snacks, and confections will 
help our peanut industry grow. 

Peanut products have one quality 
aspect that stands out and that is 
flavor. The unique and distinctive 
flavor of peanuts is not duplicated in 
any other food. So, if we want higher 
quality, we must first work with flavor 
improvement 

The variety of things that influence 
peanut flavor have been brought to the 
public’s eye, discussed and examined. 


Leal ‘ 


ACTIVITIES 


However, there is one area that has 
escaped attention and laboratory re- 
search and that is the rapid decline of 
roasted peanut flavor with age. Little 
is known about this serious problem 
that limits the keeping quality of pea- 
nut products. 

A question that naturally comes to 
mind is, can anything be done in the 
design of the raw peanut itself to make 
its roasted flavor more long-lasting? 

—J. W. Phenix, Proctor & Gamble 
Co. 


U.S. Meeting for Food Group 
The 5th International Congress on 
Food Distribution will be held in the 
United States in 1962. The sponsor- 
ing organization, AIDA, announced 
that in view of this meeting, Lansing 
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P. Shield was chosen as AIDA’s new 
president. Mr. Shield is president of 
the International Assn. of Chain Stores 
and of the Grand Union Co. 


Las Vegas Wins 
Convention Vote 

The National Peanut Council has 
asked its active members to vote on 
where they prefer to hold the next 
Council convention. The final tally 
showed a total of 107 votes cast as 
follows: Las Vegas—69, Washington 
—33, New Orleans—2, Chicago—l, 
Chicago or Cincinnati—1 and Palm 
Beach—1. 

Because the majority choice is the 
ruling factor, the convention will be 
held at the Stardust Hotel at Las 
Vegas, Nev., March 19-23, 1960. 
However, the votes will not be official- 
ly certified until the next meeting of 
the board of directors which will be 
held in October. 


Out-Of-Stock Report 
Ends Philadelphia Study 

The Philadelphia Project, an activity 
of the Consumer and Trade Relations 
Program of the National Canners 
Assn., has come to an end with the 
publication of Report No. 7. This final 
study deals with out-of-stock as a 
factor in canned foods department 
management at the retail level. 

The Project, originally started as a 
three-year program to investigate key 
areas of canned foods department man- 
agement, has taken four years to com- 
plete. American Stores of Philadelphia, 
Pa., cooperated with NCA throughout 
the entire study. The firm allowed 
NCA unrestricted use of 


its retail store facilities. 


Two New Members 

Lloyd J. Harriss Pie Co., Saugatuck, 
Mich., packer of frozen fruit and 
cream pies, and Morton Frozen Foods 
Div., Continental Baking Co., New 
York City, packer of chicken, turkey, 
fruit and similar pies and bakery prod- 
ucts have joined the National Assn. of 
Frozen Food Packers, according to 
Lawrence S. Martin, secretary-man- 


researchers 


ager. 


Preservers Get Consultant 
Rhoads has been appointed 
the National 
Mr. Rhoads is 
one of the principal authors of the 
“Preservers Handbook,” a book on the 
manufacture of fruit spreads 


Evan | 
technical 
Preservers 


consultant to 


Association 


Continued on Page 70) 
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BRAND NEW FROM SIMPLICITY! 


3x3 MULTI-PURPOSE SCREE 


PRICKING PANEL INCREASES THE RATE 
OF BRINE OR SWEETENING PENETRATION 


The Simplicity “pricking panel,” shown at 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 


pricking 
scalping 
sizing 
dewatering 


and vegetables and increases’ the rate of 


brine and sweetening penetration. Each and 
every fruit or vegetable passing over this 
vibrating panel receives many tiny perfora- 
tions, thus enabling faster and better pene- 


tration of brine or sweetening. 


The new Simplicity 3’ x 3’ Multi-Purpose Screen, with 
its complete versatility, offers the entire food industry 
@ revolutionary way to cut food processing costs with 
higher production speeds, a more uniform product 
ond greater flexibility for multi-purpose use. The 
Multi-Purpose Screen is adaptable to a number of 
operations and has been used successfully to size, 
prick, dewater, scalp and remove trash from a 
number of fruits and vegetables. 


The screening section of the Simplicity Multi-Purpose 


industrial | 


trash removal 


/ 


Weelti- Mati) de] 


Screen can bé equipped with screen doth of: an mans 


specification and can be easily replaced with the new 
pricking panel. The machine itself can be constructed 
of mild or stainless steel and stainless steel wire 
cloth is normally used. 


Simplicity offers expert counsel for food screening 
problems based on unequalled experience in screen 
applications. For more information on Simplicity food 


Engineering Company, Durand, Michigan. 


screening equipment, write Department 7, Simplicity 
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Food Brokers to Hear of Future Prospects 


A panel consisting of six of the 
nation’s outstanding food men will 
answer the question, “How can food 
brokers be of even greater service to 
the buyers they sell?” The panelists 
will also discuss the future of food 
brokers and will answer questions sub- 
mitted by the audience 

This panel discussion will be a spe- 
cial feature of the National Food Sales 
Conference sponsored by the National 
Assn. of Food Brokers. The confer- 
ence will be held in Chicago, Ill., Dec. 
12-16. Watson Rogers is president of 
the NFBA 

Panel members will be: 

Richard Waxenberg, president, 
Eagle-United, Inc., Rock Island, IIl., 
is president of Super Market Institute. 

Scott Derick, president of Scotty's 


Market, Louisville, Ky., is vice presi- $. Derick 


dent of National Association of Retail 


M. Robinowitz 


J. 8. Peachy Mark Evans 


D. A. Gannon 


Grocers 

John R. Peachy, president, Loblaw, 
Inc., Buffalo, N. Y., is vice president 
of National Association of Food 
Chains. 

Michael Robinowitz, manager, As- 
sociated Grocers of Oklahoma, Inc., 


Tulsa, Okla., is president of Coopera 
tive Food Distributors of America. 
Julian P. Ragland, president, C. B 
Ragland Co., Nashville, Ky., is presi- 
dent of National-American Wholesale 
Grocers Association. 
Donald. A. Gannon, vice president, 


Stop & Shop, Inc., Boston, Mass., is 
chairman of SMI Merchandising Com- 
mittee 

Panel moderator will be Mark 
Evans. Mr. Evans is a CBS radio and 
IV personality and is well known in 
the food field. 











champion EPOXY 


ALUMINUM 


DEVELOPED FOR 
FOOD AND MEAT PROCESSING 
INDUSTRIES 
CHEMICAL & PHARMACEUTICAL 
PLANTS 
DAIRIES ¢ CANNING FACTORIES 
BREWERIES © COIN AND 
VENDING MACHINES © POWER 
PLANTS @ RAILWAY EQUIPMENT 


infenance cost? 


CORROSION, WEATHER 


Provides hard, bright 
SANITARY SURFACE—easy to 
keep clean. Suitable for AIR DRYING or BAKING 


LONG-LIFE PROTECTION against: ¢ Sulphur dioxide 
@ Wydrochloric Acid Vapor ¢ Caustic and Amines vapors 
@ lodine and Acetic vapors © Solvents such as: Mesityloxide 
solvent, Benzine, Alcohol, Acetone, lsopropy!, NBK solvent 


WRITE TODAY FOR FULL INFORMATION - Dept. CP 


- 
champion BRONZE POWDER & PAINT CO., inc 


2101-21 North Elston Ave., Chicago 14, Ill. 


PAINT 





Eliminate Printed Carton 
Inventory Costs! 


No longer is 
necessary for you to 
keep large stocks of 
printed cartons. Now 
you can imprint 
trademarks or special 
data either alone or 
in combination with 
company name, ad- 
dress, contents, size, 
etc. 


Cartons printed on 
a YOUNG CARTON 
PRINTER will set 
your cartons 
from competition in 
appearance and read- 
ability. 


Centact your near 
est D/B distributor for 
more details. 


DIAGRAPH-BRADLEY INDUSTRIES Inc. 
P. O. BOX 269 HERRIN, ILLINOIS 


TRIBUTOS “A | RINCIPAL CITIES 


Imprinting special data on 
knocked down cartons is 
quick, easy and positive 


drs 
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Classified Advertising 


When writing box advertisers, please address, ‘‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 3, Illinois.”’ 





RATES: Help wanted, positions wanted, mo- 
chinery ond equipment wanted or for sale or 
other classified notices—15 cents per word, 
75< extra for biind box number. Minimum 
charge $4. Terms net prepaid. Classified ads 
Gre set in 6-point type. No cuts or special bor- 
der permitted. Each word of capital letters 
chorged for as two words 


Classified-dispiay and professional rate (borders 
ond cuts permitted) 1-time. $25, per inch 
One-inch, 12 monthly issues, poid in advance: 
$200. No agency commission or cash discount 
on classified or classified display 











PROFESSIONAL SERVICES 





FOUNDED 1922 


Beted and carter F 
=. search, Keaatoratories 








Maurice Avenue al 58th Street, Maspeth 78, New York City 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 


1079 Lombard St. San Francisco $, Calif Tel Premed 61415 


FOR SALE—MACHINERY 
AND EQUIPMENT 


FOR SALE—Heovy Duty “‘TUC’’ Can Shoker. Used 
only a few days. Adjusts to all con sizes, set up 
for 300x407 cons 220 V Motors, bought new 
July 1958 for $3245. Bids invited. S. E. Mighton 
Co., Bedford, Ohio 


FOR SALE—Alvey Pallet loader, installed brand 
new 1954 at a cost of approx. $30,000, in daily 
operction until recentiy, can be inspected and ship 
ped immediately ot 50% of new price, hos several 
sets of patterns; also other packaging equipment at 
tremendous bargains. Box 2119 


FOR SALE—industrial wood skids 189—3'x5'x11” 
high. 21—4'x6'x11 high. $2.75 each. Crosweil 
Pickle Company, Croswe Michigan 


259 TANKS FOR SALE—immediate delivery, free 
listing of glass and Lastigias-lined tanks, horizontal 
and vertical, from 2000-16,000 gal. cop.; also bolt 
ed and sectional types, f.o.b. shipping points, price 
3c gal. and up depending upon type and quantity 
desired; mostly brewery type tanks, ideal for food, 
chemical, and water storage. CHAS. S$. JACOBO 
WITZ CORP., 3080 Main St., Buffalo 14, N. Y 
Phone: AMberst 210 


FOR SALE—Complete Goebel Brewery, Muskegon, 
Michigen plant including practically new bucket 
and screw conveyors; 6 ga phenolic-lined hot 
woter tanks; Fairbanks malt scales ond hoppers; 2 
—1650 bu. cap. ea. bins, 8 dia. x 42’ high; 7000- 
gal. copper steam-jocketed cooker; 20 oak and 
cypress tanks, 3000-6 ga cop. ec. approx., 
buy one or several; Meyer Dumore Model 1160 
Cataract pasteurizer or cooler; 36” dia. stainless 
filter Standard Knaprs Mode 830 case packer, 
$1500; Economy Style 72F3 baler, Rapids-Standord 
Hondibelt 10° conveyo 65° Alvey Fig. 400 chain 
conveyor, several floor to floor belt conveyors, all 
AC motors; Rapids 12° power booster; 2—15,000 
gal nsuloted oi! tonks approx 10° dia x 24 
long; Pomona deep wel! pump, cap. 90 GPM against 
75° head; 2 Nash Hytor air compressors with AC 
motors; York 9 « 9, 8 x 8, 7% x 7% ammonia 
compressors with AC motors, 70, 60, and 40 HP 
60 cycle, 220/440 volt motors and storters; ammo 
nia receivers, condensers Superior’ 100 HP, pock 
oge-type steom generato new 1947, complete with 
oll accessories; Buffalo exhaust fans; Permutit woter 
treating system; 10 air receivers, 30° dia. x 106 
high, ASME stamped; 15 misc. pumps, all AC mo 
tors; thousands of dollars worth of brass fittings 
ond tubing, ammonia volves; everything for a com 
plete plant. Write for complete list to exclusive 
liquidating agents, CHAS. S. JACOBOWITZ CORP 
3080 Main St., Buffalo 14, N. Y. Phone: AMherst 
2100 
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FOR SALE — FMC Stainless Crusher-Preheacter, 
Standerd Knapp #429 Top Giver. Fitzpatrick st. 
st. Comminuting Machines models D & F. 3,000, 
3,700 gallon stoiniess steel Vocuum Tanks with 
coils. Niagera Stainless Stee! Pressure Leaf Filters: 
500, 100 sq. ft. Ho Piston Filler. SEND US 
YOUR INQUIRIES. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Philo. 22, Pa. 


FOR SALE—Kettles, Tonks, Fillers, Filters, Lobelers, 
Pumps, Mixers, Coase Givers and Seoclers, Vocuum 
Pans, etc. Send us your inquiries and list of idle 
equipment. Loeb Equipment Supply Ce., 830 W 
Superior St., Chicago 22, II! 


FOR SALE—Complete Riis Plant—Ready to 
opercte—iocated in mid-sovth—well equipped for 
pecking peaches, pimentos, sweet potatoes, fruits 
ond miscellaneous items—Doily copecity 3,000 
coses. Appraised few yeors ago at approximately 
$250,000.00. Well located in producing crea with 
plenty of labor and ample warehouse and shipping 
facilities. For sole et approximetely $125,000.00. 
If interested write for detoils. Dixie Canner Com- 
pany, (Sales Agents) P. O. Box 1348, Athens, 
Georgie. 





Dura-Mill 6 oz. Hi-Speed Can Filler, 200 CPM; 
New-Way Labeler V6SB, up to gel. cont., elevator, 
7 twisters; Burt Caser No. 8042; New-Woy Coser 
A301-407. WANTED YOUR SURPLUS EQUIPMENT 
Ace Processing, 6829 South Kenwood Ave., MUseum 
4-3380, Chicago 37, Ii! 

FOR SALE Continentel 318-PDS-2 Closing Machine 
for 603-700 Cans. Cascade Food Products, Salem, 
Oregon 


SS Tonks 5° dia 10° long 1900 gal.; York 8x8 
Comp. w/50 HP Mtr. & Condenser; ABC Model A 
fully avto Case Sealer & Drier; Ferguson Semi 
Auto Sealer & Drier; Sporkier 33°x26 plate Filter 
Carton Sealers, fillers, grinders, lobelers, mixers, 
pulverizers in stock. Aaron Equipment Company, 
9370 W. Byron St., Schiller Pork, Ill., Gladstone 
1-1500 


Two FMC Hand Pack Fillers for No. 21/2 Cans 
Two 150 HP Coal Boilers with Stokers. Moyer 
Brothers, Luray, Virginio 





FOR SALE—Mode! 50 FMC Stainless Stee! Pulper 
and FMC Double Tube Crusher—Preheoter. Box 
4119 





1 Cooling Tonk 24” deep 6 ft. wide 110 ft. long 
1 Cooling Tank 19° deep 6 ft. wide 96 ft. long 
1 Cooling Tank 19° deep 6 ft. wide 73 ft. long 
Also 2 smaller tanks with ovsrhead steel structure 
te corry retort baskets. H E P Corporation, Salis- 
bury, Maryland. 


WANTED MACHINERY 
WANTED—Stainiess Stee! Kettles, 100 gal. capacity, 
2/3 jocketed, stationery, 902 or 125% working 
pressure. S. E. Mighton Co., 150 Northfield Rd., 
Bedford, Ohio. 

WANTED: Retort, laboratory or pilot plant size. 
Give description, price, approximate weight in first 
communication. W. E. Broeg, S. Lyndeboro, N. H 








_ BUSINESS: OPPORTUNITIES — 


Mid-west conner, strategically located, sooking = 
of season orrang for 

pre-peckaging your products. 
lets available. Box 1109 





Excellent soles ‘> 


DROUGHT iN” WESTERN EUROPE. Dutch firm very 
well introduced with big importers, especially in 
Western Germany, seeks representation for U.S. 
and/or Canadion packer for canned vegetables and 
fruits. Big opportunity for important sales due to 
very poor horvest in Europe. Neesen Trading Co., 
369 Lexington Ave., N. Y. 17, WN. Y. Phone: 
Lexington 2-2952 


HELP | WANTED 


Will require by January, 1960, a fully experienced 
food processing and canning technicion to assume 
technical supervision of 300,000 cose overseas can- 
nery for fruits and vegetables. Give detailed 
experience, age, physical condition and solary in 
first letter. Box 1119 

PLANT SUPERINTENDENT for California Pickle 
Plant. Wonderful opportunity for skilled manager 
to stort in a new, moderr facility. Replies con 
fidential. Please give full information in first letter, 
stating past positions and salaries earned. Reply 
Box 3119, c/o Canner/Packer 


FOOD PROCESSING MACHINERY 


NEW — USED — REBUILT 


Complete Plant Layout — Engineering Service 
Appraisals — Auctions — Liquidations 
Plants Purchased and Dismantled 
List your surplus equipment with us 
Serving the Food Processing Industry 
Since 1912 


Write for our latest Catalogue — 10,000 Items 


OTTO W. CUYLER CORPORATION 
WEBSTER, NEW YORK 








SILICONE NEWS trom Dow Corning 





All Product...No Foam 


Dow Corning Silicone Defoamers 


Keep Production in High Gear 


pie kles 


Peak season processing of beans, peas, carrots and other vegetables 


and fruit, too—can’t wait on foam. That’s why more and more food proces- 


sors are using Dow Corning silicone defoamers to keep foam under control 


at all times 


Whether yours is vegetable processing or some 


other phase of the food industry, foam robs 4 


you of production space, slows processing, 
increases maintenance. causes boil-overs and 


waste may even create fire hazards! 


Stop foam before it starts. Easy to use, fast- 
acting Dow Corning silicone defoamers won't 
contaminate your products . . . are completely 
safe in packaging and processing. Dow Corn- 
ing Antifoam A may be used in nonstandard 
foods at concentrations to 10 ppm: and water- 
dilutable Antifoam AF Emulsion at concentra- 


tions to 34 ppm. 


A generous trial sample is yours for the ask- 
ing. Write for this FREE SAMPLE, indicat- 
ing your foaming problem and whether your 
system is aqueous or oil. Address Dept. 4423 
for prompt reply 





Dow Corning CORPORATION 


MIDLAND. MICHIGAN 


TLANTA BOSTON CHICAGO CLEVELAND DALLAS 


LOS ANGELES 


NEW YORK 


WASHINGTON. 0. Cc 
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November 

2-5—Air - Conditioning and Refrigera- 
tion Institute, 11th exposition, Atlan- 
tic City, N. J 

3-5—Packaging Assn. of Canada, 8th 
Packaging Exposition, Automotive 
Bldg., Exposition Park Toronto 

5—Illinois Canners Assn., fall meeting, 
LaSalle Hotel, Chicago, Il 

5-7—Iowa Food Distributors Assn., 22nd 
annual meeting Hotel Roosevelt, 
Cedar Rapids la 

9-10—Wisconsin Canners Assn., 55th 
annual convention, Schroeder Hotel, 
Milwaukee Wis 

9-10—Grocery Mfrs. of America, an- 
nual meeting, Waldorf Astoria Hotel, 
New York City 

9-12—Glass Container Manufacturers 
Institute, semi-annual meeting, Ari- 
zona Biltmore, Phoenix, Ariz 

11—Utah Canners Assn., annual meet- 
ing, election of officers 

12-14—Dried Bean Council, Bean Re- 
search Conference, Legion Hall, Twin 
Falls, Ida 

14-15—Wisconsin Canners Assn., annual 
convention, Schroeder Hotel, Milwau- 
kee, Wis 

16—U.S. Department of Agriculture, 
37th National Agricultural Outlook 
Conference, Washington, D. C 

16-18—Packaging Institute, 21st annual 
National Packaging Forum, Statler- 
Hilton Hotel, New York City 

16-18—Georgia Canners Assn., annual 


Merchandising Calendar 


Dec. 1-31: Give and Serve Meat for 
Christmas Month 

Dec. 25: Christmas Day. 

Jan. 1-Feb. 28: Loutsiana Yam Supper 
Season (La. Sweet Potato Commis- 
sion, P. O. Box 132, Opelousas, La.). 

Jan. 1-Feb. 29: Hot Chocolate Milk 
Time (Theo. Sills & Co., 39 S. LaSalle 
St., Chicago 3, Ill.) 

Feb 1-29 Better Breakfast Month 
(Calif. Raisin Advisory Bd., P. O. Box 
1963, Fresno, Calif.). POP-ADV 

Feb. 4-13: Natl. Kraut & Frankfurter 
Week (Nati. Kraut Packers Assn., 202 
S. Marion St., Oak Park, IIl.). 

Feb. 6-21: Take Tea and See Week (U. S. 


convention, King & Prince Hotel, St 
Simons Island, Ga 

17-20—Packaging Machinery Manufac- 
turers Institute, Inc... “PMMI Show 
of 1959,” New York Coliseum. 

18-20—Indiana Canners Assn., annual 
convention, French Lick - Sheraton 
Hotel, French Lick, Ind 

19—Seciety of Plastics Engineers, Inc., 
conference “Plastics in Packaging,” 
Claremont Hotel, Berkeley, Calif 

23—Pennsylvania Canners Assn., 45th 
annual convention, Yorktowne Hotel 
York, Pa 

23-24—-Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich 

30-Dec. 1—Ohio Canners and Food 
Processors Assn., annual meeting, 
Netherland Hilton Hotel, Cincinnati, 
Ohio 


December 

3-4—New York State Canners and 
Freezers Assn., annual meeting, Stat- 
ler Hotel, Buffalo, N. Y 
}-10—National Junior Vegetable Grow- 
ers Assn., silver anniversary conven- 
tion, Hotel Roosevelt, Washington, 
~ ¢ 

7-8—Ontario Food Processors § Assn., 
26th annual convention & machinery 
and supply show, Royal York Hotel, 
Toronto, Canada 

7-8—Tri-State Packers Assn., annual 
meeting, Haddon Hall, Atlantic City, 
N. J 


Tea Council, 16 E. S6th St., New 
York, N. Y.) POP 

Feb. 12-22: Natl. Pimiento Week (Assn. 
Pimiento Canners, 810 Walter Bldg., 
Atlanta, Ga.) 

Feb. 15-22: Natl. Cherry 
Red Cherry Inst., 35 f 
Chicago 1, Ill.) 

Feb. 15-28: Nationally Advertised Brands 
Weeks (Chain Store Age, 2 Park Ave., 
New York 16, N. Y.) 

Feb. 18: Natl. Cherry Pie Baking Contest 
(Natl. Red Cherry Inst., 35 E. Wacker 
Dr., Chicago 1, IIl.). 

Mar. 2-Apr. 17: It's Fish’n Seafood 
Time (Natl. Fisheries Inst., 1614-20th 
St. N. W., Washington 9, D. C.). POP 


Week (Natl. 
Wacker Dr., 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Oregon: Nov. 13, in Salem, Dr. Robert 
4. Stewart, senior nutritionist, Gerber 
Products Co., on “Trends in Infant 
Nutrition & Industry Responsibility.” 

So. Calif.: Nov. 18, 7 p.m., at Michael's 
Restaurant, Los Angeles, Food Man 
of the Year Dr. Ernest Geiger, (Mrs 
Geiger will accept award), Dr. Milo 
Appleman head of Dept. of Bacteriol- 
ogy, Univ. of So. Calif speaker 

Calif.: Dec. 2, Night, film, 

speaker and wine by the 
Wine Institute 


Midwest 

Chicago: Nov. 9, 6 p.m., at Midland Ho- 
tel, Dr. Gail M. Dack. director, Food 
Research Institute of Chicago, on 
“Food Safety 

Indiana: Nov. 13, 2:30 p.m., 


Ladies 
pr esented 


Draudt 
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Bldg.. Rm. 301, Purdue University. 
Evening session at 6:30 p.m., Fowler 
Hotel, Lafayete, seminar—five speak 
ers 

Ohio Valley: Feb. 26, 1:30 p.m., at Ohio 
State University, Columbus, J. B 
Brown, Institute of Nutrition and 
Food Technology, OSU, on “Public 
Health Aspects of Food Technology.” 

Wisconsin: Nov. 20, 3:00 p.m., at Jones 
Island Sewage Disposal Plant, Milwau- 
kee, Dr Bernard Wolnak, director, 
Midwest Laboratories, Chicago, IIl., 
on “Milorganite to Vitamin B-12, and 
B-12 in Human Nutrition.” 


Eastern 

Maryland: Nov. 20, 00 p.m., at Staf- 
ford Hotel, Baltimore, Dr. L. E. Clif- 
corn of National Can Corp. will speak. 

New York: Nov. 18, 6:00 p.m., at the 
Brass Rail, New York City, Dr. Ar- 


7-10—Vegetable Growers Assn. of 
America, annual convention, Dennis 
and Shelburne Hotels, Atlantic City, 
N. J. 

9-11—Grocery Manufacturers of Amer- 
iea, Waldorf Astoria, New York, N. Y 

12-16—National Food Brokers Assn., 
National Food Sales Conference, Chi- 
cago, Ill 

26-Jan. 3—Dairy and Food Exposition, 
New York Coliseum, New York, N. Y 


January 

4-6—Northwest Canners’ & Freezers’ 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash 

5-10—America Rack Merchandisers In- 
stitute, Sheraton Hotel, Chicago, Il. 

6-8—Illinois Canners School, U. of IL, 
Urbana-Lincoln Hotel, Urbana, Ill 

7-8—Canners League of Calif., 37th an- 
nual Fruit & Vegetable Sample Cut- 
tings, Fairmont Hotel, San Francisco. 

15—National Pickle Packers  Assn., 
board of directors meeting, Kenil- 
worth Hotel, Miami Beach, Fla 

17-19—National Preservers Assn., an- 
nual convention, Deauville Hotel, 
Miami Beach, Fla 

18-23--National Canners Assn. — Can- 
ning Machinery & Supplies Assn., 
annual convention & exhibit, Hotel 
Americana, Miami Beach, Fla 

19-21—National Macaroni Manufactur- 
ers Assn., winter meeting, Diplomat 
West, Hollywood, Fla 


Mar. 2-Apr. 17: Canned Salmon Lenten 
Promotion (Canned Salmon Inst., 200 
Coleman Bldg., Seattle 4, Wash.). 

Mar. 5-12: National 4-H Club Week. 

Mar. 6-12: Natl. Peanut Week (Natl. 
Peanut Council, duPont Circle Bldg., 
Washington 6, D. C.). 

Mar. 20-26: Natl. Rice Week (Rice Con- 
sumer Service, Realty Bldg., Louisville 
2, Ky.). 

ipr. 1-30; Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 So. LaSalle St., 
Chicago 3, Ill.). 

Apr. 1-Nov. 30: Strawberry Point-of- 
Sale Promotion (Calif, Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif. ). 


nold J. Lehman, Director of the Div 
of Pharmacology, Food & Drug Ad- 
ministration, on “Food Additives Un- 
der the New Law.” 

Northeast: Nov. 17, 5:30 p.m., at MIT 
Faculty Club, Cambridge, Mass., Na- 
thaniel Brenner, manager of applica- 
tion engineering, The Perkin-Elmer 
Corp., on “Analytical Instrumentation 
Applications in Food Technology.” 

Philadelphia: Nov. 10, 6:30 p.m., at Da- 
vid Maid Restaurant, Germantown, 
Dr. James W. Evans, vice president- 
research, American Maize Products, 
on “Corn Syrup Technology.” 

Pittsburgh: Nov. 10, 6:30 p.m., at Royal 
York Apartments. 

Southern 

Mexico: First Tuesday of each month. 
For time and place phone Walter E. 
McAllister, Mexico City 11-90-00. 
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(/X THE EDITOR'S PAGE 


Tell Your Customers, Processed Foods Are Waste-savers 


One of the stories we who are concerned with pro- 
cessed foods should tell—over and over and over again 

is that canned-dry-frozen-glassed products are waste- 
free. 

This is one of our strongest sales points, and yet many 
American homemakers, and too many grocery execu- 
tives as well, appear to be abysmally ignorant of the 
facts. 


Three Services Performed 


Canners and packers eliminate waste for our custom- 
ers in three different ways 

First, our plants’ experienced inspectors classify the 
incoming raw materials as to quality. They not only 
get rid of merchandise which is unfit for consumption, 
but they also sort the rest into quality divisions, and 
often into size categories as well. 

Thus a housewife who wants a fancy product can 
make a purchase which is 100% at that quality level, 
with nothing to throw away because it does not mea- 
sure up to her requirements. Similarly, a buyer who 
is watching her pennies can buy low-cost but nutritious 
foods without expending her limited funds upon quality 
factors she does not require 


Out Go the Bones and Pits 


Secondly, the packer gets rid of a lot of inedible por- 
tions of food which, when purchases are made in non- 
processed form, have to be paid for and hauled home, 
and then discarded 

In preparing meat for canning, for example, about a 
third of a beef or pork carcass, and more than a quarter 
of a sheep, are discarded in the boning department. 
When fruits are canned or frozen or dried, half of 
every apple and every pineapple is eliminated, about a 
third of every peach is waste, and so is a quarter of 
every red tart cherry and every apricot. Even 10% of 
the average prime berry goes into the waste flumes as 
stem or leaf 

Che trimming and peeling loss for vegetables is even 
greater. Half the asparagus, broccoli, brussel sprouts, 
carrots and spinach is discarded in the preparation room 
of a cannery or freezing plant, and upwards of three- 
quarters of the incoming weight of cauliflower, corn 
and peas-in-the-pod 

Not only does the housewife pay for this unwanted 
material when she buys unprocessed foods, but she has 
to transport it to her kitchen, she has to eliminate it 
there, and finally she has to pay a scavenger organiza- 
tion for hauling it off for her 


The Quality Stays Put 


Finally, the processed food packer preserves his prod- 
ucts, and thus eliminates the waste that results from 
spoilage. 

A study made ten or more years ago by U.S. Dept 
of Agriculture showed that an average of nearly 7% 


of all the unprocessed fruits and vegetables handled by 
retail grocers is lost because it spoils before the store 
can sell it. For individual products, the average percent- 
ages lost were reported by USDA as follows: 


tw 


ao Ae wh OU 


Per- Lima Beans 
item centage Green beans 


Blackberries — A 
Strawberries ( er 
Apples ¥ Cauliflower 
Apricots : , Celery 
Cherries ’ : 
Grapes Corn 
Deaghe Lettuce 
venga Melons 
Pears ; Onions 
Peas 10.8 
Potatoes 9.0 
Squash, winter 6.8 
Sweet Potatoes 99 
Tomatoes ; 5.1 
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> 
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Item centage 
Brus. Sprouts 26.3 


While it is fair to say that handling of fresh produce 
is much more efficient today, the above figures still 
show how serious this spoilage problem is to anyone 
handling perishables. The housewife has to assume that 
the grocer will pass this loss on to her, and she also has 
to figure on the further spoilage that is going to occur 
in her own kitchen before the foods are eaten. 

You as canners and packers, of course, have to cope 
with spoilage problems, too. However, because you are 
close to your sources of supply, and because you handle 
each food with skill and speed, you have much less of 
this spoilage to charge out to your customers. Also, 
since your raw materials are largely grown for you 
under contract, you have better control over their 
quality, and this further minimizes your difficulties. 


We Must Let Buyers Know 


This is old stuff to you, you say? Indeed it is—but 
it is an old lesson that needs frequent repeating. 

Every year 5% of your homemakers are new at the 
job of being housewives, and need the information you 
can provide about the economies of canned-dry-frozen- 
glassed foods. And probably 80° of the experienced 
housewives could profit from a reminder course in this 
subject. 

So when you're looking for a different theme for 
your advertising and sales promotion .. when you're a 
bit sick of the “ours is cheaper” and the “ours is better” 
salvos you have been firing at your competitors . . give 
the ABC’s of your business another trial. You can’t 
do too much of this sort of merchandising work 


El Stark 


Editor 
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insurance protection... 


geared to the needs 


the industry... 


For 52 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss .. . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 


advantages policies. 


only e Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE 
can provide . Cooperative, sympathetic han- 

dling and prompt payment of 
for your loss claims. 


insurance 
program: @ Lowest net costs — consistently 
for the industry. 


@ Outstanding safety protection 
and rate engineering service. 


@ Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


Canners Exchange - 


managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
52 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 





METAL PACKAGING 
FOR ALL PRODUCTS 


Anymuine that goes in a metal 
package can go into a Heekin Can. Heekin 


Cans are specially planned and scientifically designed 


Product Planned to fit your individual products. Heekin Cans are used for beer, 
CANS pretzels, potato chips, meats, chemicals, candy, dairy foods, 
frozen foods, fruits and vegetables, oil and many other 

products. The advantages of product planned production, 


design, color and sales appeal can be yours with 


Heekin Cans... plain or lithographed. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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